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-- INTRODUCTION. 


“WN the primitive ages of the world, when the preservation 
| of human existence was supported only by the simple and 
spontaneous productions of ‘Nature, Mankind were totally 
unacquainted with every mode which has been since disco- 
vered and adopted for the gratification of sensual indulgence. 
‘As time advanced, the people became more dispersed, and’ 


— «nations were formed in different parts of, the known world, so 


improvement took place as wellinthe Arr or CooxeEry, as 
in the common transactions of. life. Every age contributed. 
by additional invention, to the increase of this material and 
eratifying enjoyment, till at length those articles, which 
were simply used in their natural state, became refined, and 
were rendered, by art, not only pleasing, but deliciously 
grateful to the palate. ‘The means of acquiring such-indal- 
gence, form the subject of this work, which the writer has, 
for a great number of years, made it his study to obtain, and 
which, he flatters himself will be found se accurate, clear, 
and concise, as to render every person, who follows the di- 
rections given, so professed a Cook, as to produte reputae 
tion to themselves, by giving the most ample satisfaction to | 
those for whom they provide. | 


During the last and former centuries, the Art of Cookery 


‘ was reckoned an essential part of Female Education ; it is re. 


corded with honour of some of our Ladies in the highest de- 
grees of life, ‘“* That they were excellent Housewives, and 
_as capable of descending to the kitchen with propriety, as 
of acting in their exalted stations with dignity.” At this day, 
the manor of Addington, in Surrey, is held by the tenure of 
dressing a dish of Soup, for the king at his coronation; a te- 
-nure of as old date as the time of Wilham the Conqueror ; 
and Stow, in hissurvey of London, says, that Henry VIII, 
granted an estate in Leadenhall Street, to ““ AZeséris Cornes 
wallies, widdow, and her heires, in reward of FINE PUD — 
- DINGS BY HER MADE, wherewith she had presented him” 


Considering then, that as every age has contributed, by 
additional invention to the material and gratifying enjoyment 
ef good living, by means of the ART oF Cookery, the Pubs 
3 | : 1 lisher 
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lisher, who spared no expence in rendering every Edition 
of the HOUSEKEPER’s INSTRUCTOR as complete, 
simple, and copious as possible, through the endeavours of 
Mr. HENDERSON, has now, at considerably increased 
cost, availed himself of the abilities of | ee 


Mr. J. C. SCHNEBBELIE, 


A name sufficiently known in London, Bath, &c. to stamp 
additional reputation on the work now presented, with every 
modern wunprovement. . , 
3 | 

In the execution of this performance, with such additional 
and important advantages, we shall proceed in regular ora- 
dation to describe the method of properly dressing every 
kind of provision, as #7sh, Flesh, Fowl, Kc. to all of which 
we shall subjoin the manner of providing their respective 
Sauces, as also the proper mode of Carving each Joint, Bird, 
or Fish, with neatness and dexterity ; so that the Housewife 
will not only be complete Mistress of The Whole Art of 
Cookery, but may also acquit herself at the table with honour 
and reputation, | ; a 

We shall only farther observe, that this very ample col- 
lection (which, exclusive of the common course of provi- 
sions) will contain every thing yet invented for the gratifica- 
tion of the appetite, is presented to the public as the most 
complete in its nature ever yet formed, the whole being the 
produce of time, study, and experience. As such we lay it - 
before our readers, not doubting but our labours will be re. 
warded by the advantages they will receive from being per. 
fectly acquainted with a complete knowledge of the Culinary 


Art in all its respective branches. | 


*,* The receipts for each article are formed on so easy 
and cheap a plan, as to be within the purchase of all ranks of 
people. : | 

N. B. A copious Index also is added, wherehy the reader 
may, withease, immediately refer to any article in this ya- 
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SOUPS and BROTHS. 


ha a proper mode is the firft and moft judicious 
£\ ftep that can be taken in the difplay of any fub- 
‘jett, fo we thall commence our work with a particular 
defcription of the manner of making all kinds of Soups 
and Broths, thofe articles, in the Art of Cookery being, 
at moft entertainments, whether of a public or private 
nature, firft brought upon the table. 

To acquire reputation, and give fatisfaction to thofe 
for whom any kind of provifion is dreffed, the firft grand 
confideration of the Cook fhould be a particular attach- 
ment to cleanlinefs, and this more immediately in the 
proper care of all veffels wherein fuch provifion is to be ~ 
drefled. They muft be kept properly tinned, and, as 
foon as -poffible, after' being ufed, well cleaned, and . 
placed, with their covers on, in fome fituation adapted _ 
for the purpofe. Previous to their being again ufed, 
examine them very ftri€tly, and be careful that they are 
totally free from every kind of greafe, or any particles of 
fand, which will be too apt to fecrete themfelves in un- | 
obferved cavities of the veflels. To avoid this, rub the 
palm of your hand all round, with the ends of your 
fingers in the cavities, and if any fand is left it will ftick 
to the fleth, which will naturally draw it out. After 
this wipe it all round with a clean cloth, and you may be 


pretty well fatisfied it 1s thoroughly cleanfed for ufe. 


The pains you have taken in this firft degree of caré will — 
csi : : Ws be 


= 


6 SOUPS. 
be amply repaid by the articles you cook, ae if pro- 
perly managed according to the rules here laid down, 
Pyopeht to table in the higheft ftate of perfection. 

As a neceflary prelude to the making of Soups and 
Broths, we fhall introduce a few general obfervations, 
which we recommend as deferving the particular notice 


- and attention of the cook. 


When you make any kinds of Soups, more efpecially 
portable, vermicelli, or brown gravy Soup, or, indeed, 
any other that has roots or herbs in it, always obferve to 
lay the meat at the bottom of your pan, with a good 
lump of butter, Cut the herbs and roots fmall, lay them 
over the meat, cover it clofe, and fet it over a flow fire: 
this will draw all the virtue out of the roots or herbs, 
turn it to a good gravy, and give the Soup a different 
flavour from what it would -have on putting the water 
in at firft. As foon as you find the gravy is nearly dried 
up, then fill the faucepan with water, and when it be- 


gins to boil fkim off the fat, and purfue the dire€tions 


given for the Soup intended to be made. In making 
Peafe Soup obferve, that if they are old you muft ufe 
foft water; but if green, hard or {pring water, as it will 
greatly contribute. to the prefervation of their colour. 
One principal thing to be obferved in making all kinds 
of Soup is, that no one ingredient.is more powerful in 


the tafte than another, but that all are as nearly as pof- = 


fible equal, and that the Soup be relithed in proportion 


i the purpofe for which it is defigned. 


Vermicelli Soup. 


TAKE a knuckle of veal and a fcrag of mutton, 


from each of which cut the flefh inte fitiall pieces about 
the fize of walnuts, and mix them together, with fiye or 
fix thin flices of lean ham. Put into the bottom of your 

an about four ounces of butter, and then vour meat; to 
which add three or four blades of mace, two or three 
carrots, two parfnips, two large onions, with a clove 
ftuck on both fides of each, cut in four or five heads of 
celery wathed clean, a bunch of fweet herbs, eight or 


ten morels, and an.anchovy. When your articles are | 


thus co and mixed together in the pan, cover it 
very 


-- 


very clofe, and fet it over a flow fire, without any water, 
‘till the gravy is drawn out of the meat. When this is — 
done, pour it out into a pot or large bafon; then let the 
meat brown (taking care that it does not burn) and put 
inte the faucepan four quarts of water. Let the whole 
boil gently till it is wafted to three pints, then ftrain it, 
and mix with it the firft gravy drawn from the meat. 
Set it on the fire, and add two ounces of vermicelli, a 
mice head of celery cut {mall, chyan pepper and falt to 
your tafte, and let the whole boil about fix minutes. 
Lay a {mall French roll in the Soup difh, pour the Soup 
upon it, ftrew fome of the vermicelli on the furface, 
and then ferve it to table. | | 
Vermicelli Soup White. 
_ WASH your vermicelli in boiling water, and leave 
at to drain on a fieve that it may not lump: boil it with 
fome good gravy foup; and the moment before ferving 
it up, put ina cullis a-la-reine, or the yolks of fome eggs 
beat up with cream or milk. It mufi not boil after the 
eges are in, or elfe it will curdle. : 
. : Soup a la Reine. 

TAKE a knuckle of veal, and three or four pounds 
of lean beef, to which put in fix quarts of water, with | 
a little falt. When it boils take off the fcum quite clean, 
then put in fix large onions, two carrots, a head or two | 
of celery, a parfnip, one leek, and a little thyme. Let 
the whole ftew together till the meat is quite boiled 
down, then ftrain it through a hair fieve, and after it 
has ftood about halfan hour, {kim it well, and clear it 
off gently from the fettlings into a clean pan. Boil half 
a pint of cream, and pour it on the crumb of a fmall 
loaf till the whole is foaked in. ‘Take half a pound of 
almonds, blanch and beat them as fine as poflible, put- 
ting in now and then a little cream to prevent them 
“from oiling. Then take the yolks of fix hard eggs 
beat them with a loaf foaked in the cream, and mix 
the whole together. _ Put your broth again into the 
faucepan, and when hot pour it to youralmonds. Strain 
it through a fine hair fieve, rubbing it with a fpoon till 
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all the virtues and flavour are extrated. Put the 
whole into the faucepan, adding a little more cream 
to make it white. Set it over the fire, keep ftirring it 
till it boils, and fkim off the froth as it rifes.' In the 
mean time foak.the tops of two French rolls in melted © 
butter in a ftewpan till they are crifp, but not brown 3 
then take them out of the butter, and lay them in a 
plate before the fire. After remaining there a fhort 
time put them at the bottom of the tureen, pouring to 
them a fmall quantity of the Soup. . When your Soup 
has been thoroughly fkimmed from froth, and is juft 
‘ready to boil, then take it off, pour it into the tureen, 
and ferve it hot to table-—In making this Soup, parti- 
cular care muft be taken that no fat be on the furface of 
the broth at the time it is poured upon the almonds, 
otherwife the whole will be fpoiled. | 
cease Soup Crefy.. | 

CUT a pound of lean ham into fmall bits, and put 
at the bottom of a ftew pan, with a French roll cut in 
flices, arid laid on the top. Take two dozen heads of 
celery cut fmall, fix onions, two turnips, one carrot, 
fix cioves, four blades of mace, and two bunches of 
water crefles, Put them all in a ftew-pan, with a pint 
of good broth. Cover them clofe, and let them fweat , 
gently for about twenty minutes, after which fill it up 
with veal broth, and ftew it four hours. When this is 
done, ftrain it through a fine fieve or cloth, and put it 
again into the faucepan, feafoning it with falt and a 
little chyan pepper. As foon as it is fimmered up, pout 
it into the tureen, putting in fome French roll toafted 
hard. | a 

| . Tranfparent Soup. | 

CUT off the meat from a leg of veal as clean as you 
can, after which break the bone in fmall pieces. Put. 
the meat into a large jug, with the bones at top, and add 
fo it a bunch of {weet herbs, a quarter of an ounce of 
mace, half a pound of blanched almonds, and pour in 
four quarts of boiling water. Set it over a flow fire, 
clofe covered, and let it ftand all night. ‘Lhe next day 
take it out of the jug, put it into a clean faucepan, ae 
et 


\ 
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Jet it boil flowly till it is reduced to two quarts. During 
the time it boils be particularly careful to take off all the 
fcum and fat. Strain it into a large bowl, and when 
you think the meat is perfeétly fettled at the bottom, fo. 
that no fediment can intermix withthe foup, put it into 
a Clean faucepan, and intermix it with three or four 
ounces of boiled rice, or two ounces of vermicelli, which 
you like beft. When it has boiled about a quarter of 
an hour, pour it into the tureen, and ferve it to table. 


Almond Soup. 


TAKE a quart of almonds, and beat them in a 
marble mortar, with the yolks of fix hard eggs, till they 
become a fine pafte. Mix them by degrees with two 
quarts of new milk, a quart of cream, anda quarter of 
a pound of double refined fugar, beat fine, and ftir the 
whole well together. When it is properly mixed, fet it 
over a flow fire, and keep it ftirring quick till you find it 
of a good thicknefs: then take it off, pour it into your 
difh, and ferveit up. ‘The principal care to be obferved 
in making this foup is to prevent its curdling, which 
can only be done by keeping it conftantly ftirring till it 
boils. | | 


Soup Santé, or Gravy Soup. 


TAKE a pound and a half of lean ham cut in 
flices, and put them in the bottom of the ftew-pan, 
with about two ounces of butter under them. Over the 
ham put three ounces of lean beef, and over the beef 
the fame quantity of veal. Put in fix onions cut in 
flices, two carrots, and two turnips fliced, two heads of 
celery, a. bunch of fweet herbs, fix cloves, and two 
blades of mace. Let there bea little water at the bottom, 
-and when you have gently drawn it till it fticks, put in 
a gallon of boiling water. Let it ftew gently for two 
hours; feafon with falt and chyan pepper, and ftrain it — 
clear off. Having ready a carrot cut in thin pieces about 
two inches in length, a turnip, two heads of leeks, two of 
celery, two of endive cut acrofs, two cabbage lettuces cut 
~ in the fame manner, with a little forrel and chervil. Put 
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thefé into a ftew-pan, and fweat them over the fire for 
about fifteen minutes ; then put them into your foup. 
Set the whole over the fire, and let it boil gently about © 
& quarter of an hour; then pour it imto your tureen, 
with the cruft of a French roll on the top, and fend it to 
table. 


Soup and Bouille. 


TAKE about five pounds of brifket of beef, roll it 
up as tight as you can and fatten it with a piece of tape. 
Put it into the ftew-pan, with four pounds of the leg of 
mutton piece of beef, and about two gallons of water. 
When it boils, take off the fcum quite clean, and put 
in one large onion, two or three carrots, two turnips, a 
leek, two heads of celery, fix or feven cloves, and fome 
whole pepper. Stew the whole very gently, clofe-cover- 
ed for fix or feven hours. About an hour before dinner 
ftrain the foup quite clear from the meat. Have ready 
boiled carrots cut into {mall pieces with a.carrot cutter, 
turnips cut in balls, fpinach, a little chervil and forrel, 
two heads of endive, and one or two of celery cut into 
pieces. Put thefe into a tureen, with a French roll 
dried, after the crumb is taken out. Pour the foup to 
thefe boiling hot, and add a little falt and chyan_pep- 
per. Take the tape from the beef, or bouille, and 
place it ina difh by itfelf, with mafhed turnips and 
jliced carrots, each in a feparate {mall difh, and in this 
manner ferye up the whole. 


Ox Cheek Soup.” 


BREAK the bones of the cheek, and after having 
wathed it thoroughly clean, put it into a large ftew- 
pan, with about two ounces of butter at the bottom, 
cand lay the flefhy fide of the cheek downwards, | -Add 
-to it about half a pound of lean ham, cut in: flices. 
Put in four heads of celery cut fmall, three Jarge.onions, 
two .carrots, one parfnip fliced, and three blades of 
mace. Set it over,a moderate, fire for about a quarter 
of an hour, when the virtues of the-roots will be ex- 
ats : tracted ; 
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tra€ted; after which put to it four quarts of water, and 
let it fimmer.gently till it is reduced to two. If you 
mean to ufe.it-as foup only,. strain it clear off, and put 
in the white part of a head of celery cut in {mall pieces, 
with a little browning to make it a fine colour. Scald 


two ounces of vermicelli, and put into the foup, then | 


Jet it boil for about ten minutes, and pour it into your 
tureen, with the cruft of a French roll, and ferve it up. 
If it is to be ufed as a ftew, take up the cheek as whole 
as poflible, and have .ready a boiled turnip and carrot 
cut in fquare pieces,.a slice of bread toafted, and cut 
in fmall-dices,, put ina little chyan pepper, ftrain the 
foup through a hair fieve upon the whole, and carry it 
to table... | | | ; 
fe _° Maccaront Soup. cH 
MIX together three quarts of {trong broth with one 
of gravy. Take half a pound of {mall pipe maccaroni, 
and boil it in three quarts of water. with a little butter 
in it till it is tender, after which ftrain it through a fieve. 


Cut it in pieces of about two inches in length, and put it 


into your foup, and boil it up for about ten minutes. 
Send it to table in a tureen, with the cruft of a French 
roll toafted. ‘: i 
“a Calf’s Head Soup. : 
WASH the head as clean as poffible, which you 
will the more eafily do by ftrewing alittle falt on it to 
take out the flime. After it is thoroughly cleanfed, put 
it into your ftew-pan, with a proper quantity of water, 
and throw in a bunch of\fweet herbs, an onion ftuck 
with cloves, five or fix blades of mace, and fome pearl 
barley. When it has ftewed till it is tender, put in fome 
- ftewed celery. Seafon it with pepper, pour the foup 
into your difh, place the head in the middle, and ferve 
it to table. | | 
Peafe Soup in the Common Way. 
- PUT a quart of fplit peafe into four quarts of water, 
with fome beef bones, or a little lean bacon. Add 


_one head of celery cut fmall, with three or or four turnips. 
| B 2 Let 
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Let it boil gently till it is reduced to two quarts, and 
then work it through a fine fieve with a wooden fpoon. 
Mix a little flour and water well together, and boil them 
~ jn the foup. Add another head of celery, with chyan 
pepper and falt to your tafte. Cut a flice of bread in 
dice, fry them a light brown, and put them into your 
difh; after which pour in the foup, and ferve it up. 


White Peafe Soup. 


_ TAKE four or five pounds of lean beef, and put 
it into fix quarts of water with a little falt. When it 
boils {kim it clean, and put in two carrots, three whole 
onions, a little thyme, and two heads of celery. When 
you have done this, put in three quarts of peafe, and 
boil them with the meat till the latter is quite tender : 
then ftrain the foup through a hair fieve, at the fame 
time rubbing the pulp of the peafe fo as to extract all 
their virtue. Split three cofs lettuces into four quarters 
each, and cut them about four inches in Jength, witha 
little mint fhredded fmall: then put half a pound of 
butter in a ftew-pan that will hold your foup, and put 
the lettuce and mint into the butter, with a leek fliced 
very thin. Stew them a quarter of an hour, fhaking 
them about often, and after adding a little of the foup, 
{tew them a quarter of an hour longer; then put in 
your foup, and as much thick cream as will make it 
white: keep ftirring it till it boils, fry a French roll in 
butter a little crifp, put it in the bottom of the tureen, 
pour the foup over, and ferve it up, 


Green Peafe Soup. 


CUT a knuckle of veal into thin flices, with one 
pound of leanham. | Lay them at the bottom of a foup- 
pot with the veal uppermost. Then put in fix onions 
cut in flices, with two or three turnips, two carrots, three 
heads of’ celery cut very fmall, a little thyme, four 
cloves, and four blades of mace. Put a little water at 
the bottom, cover the potclofe, anddraw it gently, taking 
particular care the meat does not ftick to the pot. 
When it is properly drawn, put in fix quarts of boiling 

| . ~ water, 
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water, and let it ftew gently four hours, fkimming it 
well during the time. Take two quarts of peafe, and 
ftew them in fome of. the liquor till tender; then ftrain 
them off and beat them fine, put the liquor in, and mix 
them up. Take a tammy, or fine cloth, and rub them 
through till you have rubbed all the pulp out, and then 
put your foup in a clean pot, with half a pint of {pinach 
juice, and boil it up for about a quarter of an hour: 
feafon with falt and a little pepper. If you think your 
foup not thick enough, take the crumb of a French roll, 
and boil it in a little of the foup, beat it in a mortar, | 
and rub it through your tammy, or cloth, then put it 
into your foup, ‘and boil it up. Pour the foup into the 
tureen, with half a pint of young peafe and mint, 
ftewed in frefh butter; then ferve it up. 

| Onion Soup. | 

TAKE eight or ten large Spanifh onions, and boil 
them in. milk and water till they become quite foft, 
changing your milk and water three times while the 
onions are boiling. When they are quite foft rub them 
through a hair fieve. Cut an old cock into pieces, and 
boil it for gravy, with one blade of mace. ‘Then ftrain 
it, and having poured the gravy on the pulp of the 
onions, boil it gently, with the crumb of a ftale penny 
loaf grated into half a pint of cream, and feafon it to 
your tafte with falt and chyan pepper. When you ferve 
it up, grate a cruft of brown bread round the edge of 
the difh. It will contribute much to the delicacy of the ~ 
favour, if you add a little ftewed {pinach, or a few heads 
of afparagus. z 
| Milk Soup. 

BOIL a pint of milk with a little falt, and if you 
pleafe fugar ; arrange fome fliced bread in a difh, pour 
over part of your milk to foak it, and keep it hot upon 
your ffove, taking care that it does not burn. When 
you are ready to ferve your foup, beat up the yolks of ° 
five or fix eggs, and add them.to the reft of the milk. 
Stir 1f over the fire till it thickens, and then take it off 
for fear it fhould curdle. 

/ Milk 
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Milk Soup. Another Way. 


TAKE two quarts of new milk, and put into it 
two fticks of cinnamon, two bay leaves, a {mall quan- 
tity of bafket falt, and a little fugar. While thefe are 
heating, blanch half a pound of {weet almonds, and beat 
them up to a pafte ina marble mortar. Mix fome milk 
with them bya little at a time, and while they are heat- 
ing, grate fome Jemon-peel with the almonds, and a 
hittle of the juice; after which ftrain it through a coarfe 
freve; mtx all together, and let it boil up. Cut fome 
flices of French bread, and dry them before the fire; 
foak them a little'in the milk, lay them at the bottom 
of the tureen, pour in the foup, and ferve it up. 

Milk Soup, with Onions. 

TAKE a dozen of onions and fet them over.a ftove 
till they are done without being coloured, ‘Then boil 
fome milk, add to it the onions, and feafon it with falt 
alone. Put fome button onions to fcald, then pafs 
them in butter, and when tender add it to the foup, 
and ferye itup. 

Rice Soup. 

PUT a pound of rice and a little cinnamon into two. 
quarts of water. Cover it clofe, and let it fimmer | 
very gently till the rice is quite tender. Take out the 
cinnamon, then fweeten it to your palate; grate into it 
half.a nutmeg, and let it ftand till itis cold. ‘Then beat 
up the yolks of three eggs, with half a pint of white wine; 
‘mix them well together, and ftir them into the rice. Set 
the whole over a flow fire, and keep ftirring it all the time, 
left it fhould curdle. . When it is of a good thicknefs, 
and boils, take it up, and keep ftirring it till you pour it 
into your dith. 

— Rice Soup, or Potage du Ris. 

TAKE a handful of rice, or more, according to the 
quantity of foup you make; wafh it well in warm wa- 
ter, rubbing it in your hands, and let it ftand two hours 


‘and a half or three hours over a flow fire, with ho 
bee 
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beef and veal gravy : when it is done, feafon it to your 
palate, and ferve it up. i 


Scotch Barley Broth. 

TAKE a leg of beef cut into pieces, and boil it in 
three gallons of water, with a fliced carrot and a cruft 
of bread. Let it continue boiling till reduced to one 
half. Then ftrain it off, and put it again into the pot, 
with half a pound of barley, four or five heads of celery 
cut {mall, a bunch of {weet herbs, a large onion, a little 
parfley chopped f{mall, anda few mangolds. When this 
has been boiled an hour, put in a large fowl, and let it 
continue boiling till the broth is quite good. Seafon it 
with falt to your tafte, take out the onion and fweet- 
herbs, and fend it table with the fowl in the middle. 
The fowl may be ufed or omitted, according to your 
ewn difcretion, as the broth will be exceeding good © 
without it. 

Inftead of a leg of beef, fome make this broth witha 
fheep’s head, which muft be chopped all to pieces.— 
Others ufe thick flank of beef, in which cafe fix pounds 
muft be boiled in fix quarts of water. Put in the barley 
with the meat, and boil it very gently for an hour, keep- 
ing it clear from fcum. ‘Then put in the before-men- 
tioned ingredients, with turnips and carrots clean 
fcraped and pared, and cut into {mall pieces. Boil all 
together foftly till you find the broth very good, and fea- 
fon it to your palate. ‘Then take it up, pour the broth 

~ into your difh or tureen, put the beef in the middle, with 
‘carrots and turnips round the difh, and fend it hot to 
table —This is a very comfortable repaft, more particu- 
larly in cold and fevere weather. ee: 


| Soup Lorraine. 
- TAKE a pound of almonds, blanch them, and beat 
them ina fine mortar, with a very little water to keep 
them from oiling: Then take all the white part of a 
large roafted fowl, with the yolks of four poached eggs, 
and pound all together as fine as poflible. Take three 
«juarts of {trong veal broth, let it be very white, and all 

the 
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the fat clean fkimmed off. Pour it into a ftew-pan with: 
the other ingredients, and mix them well together. Boil 
them gently over a flow fire, and mince the white part 
of another fowl very fine. Seafon it with pepper, falt, 
nutmeg, and a little beaten mace. Put in a bit of 
butter about the fize of an egg, with a fpoonful or two - 


of the foup ftrained, and fet it over the fire to be. quite 


hot. Cut two French rolls into thin flices, and fet them 
before the fire to crifp. Then take one of the hollow 
loaves which are made for oyfters, and fill it with the 
minced fowl: clofe the roll as neat as poffible, and keep 
it hot. Strain the foup through a very fine fieve into a 
clean faucepan, and let it ftew till it is of the thicknefs 
of cream. Putthe crifped bread into the difh or tureen, 
pour the foup over it, place the roll with the minced 
meat in the middle, and ferve it up. 

Soup Margre. 

PUT half a pound of butter into a deep ftew-pan, 
fhake it about, and let it ftand till it has done making 
a noife; then throw in fix middle-fized onions, pealed 
and cut fmall, and fhake them about. ‘Take a bunch 
of celery, clean wafhed and picked, cut it into pieces 
about half an inch in Jength; a large handful of fpinach 
clean wafhed and picked, a good lettuce, (if it can be. 
got) cut fmall, and:a bundle of parfley chopped fine. 
Shake all thefe well together in the pan for a quarter of 
an hour, and then ftrew ina little flour: ftir all together 


‘in the ftew-pan, and put in two quarts of water.— 


Throw ina handful of hard dry cruft, with about a quar- 
ter of an ounce of ground pepper, and three blades of 
mace beat fine. Stir all together, and let it boil gently 
for about half an hour: then take it off,-beat up the 
yolks of two eggs, and ftir them in with one fpoonful 
of vinegar. Pour the whole into a foup difh, and fend 


it totable. If the feafon of the year will admit, a pint 


of green peafe boiled in the foup will be a material 
addition. | 


Giblet 


SOUPS. | ee | 
Giblet Soup. 

TAKE four pounds of gravy-beef, two pounds of 
forag of mutton, and two pounds of a {erag of veal. Put 
thefe into a faucepan with two gallons of water, and let , 
them ftew very gently till the broth begins to have a. - 
good tafte. Then pour it out, let it ffand till it is cold, 
and {kim off all the fat. Take two pair of gibiets well 
f{calded and cleaned, put them into the broth, and let 
them fimmer till they are very tender. Take out the 
giblets, and ftrain the foup through acloth. Puta piece 
of butter rolled in four into your ftew-pan, and make it 
of alight brown. Have ready, chopped fmall, fome 
parfley, chives, a little penny-royal, and a {mall quan- 
tity of fweet marjoram. Place the foup over a very 
flow fire; put in the giblets, fried butter, herbs, a little 
Madeira wine, fome falt, and chyan pepper. Let 
them fimmer till the herbs are tender, and then fend 
the foup to table with the giblets intermixed. | : 

: 3 ITodge Podge. 

TAKE a pound of beef, a pound of veal, and a 
‘pound of {crag of mutton. Cut the beef into fmall 
pieces, and put the whole into a faucepan, with two 
. guarts of water. Take an ounce of barley, an onion, 
a fmall bundle of fweet-herbs, three or four heads of © 
celery wafhed clean and cut fmall, a little mace, two 
or three cloves, and fome whole pepper, tied allina 
piece of cloth; and throw into the pot with the meat, © 
three turnips pared and cut in two, a large carrot {craped 
clean and cut in fix pieces, and afmall lettuce. Cover 
the pot clofe, and let it ftew very gently for five or fix 
hours; then take out the fpice, {weet-herbs, and onion, 
pour all into a foup dith, feafon it with falt, and fend it 
to table. ; | Sete 


- Cow Heel Soup. 

TAKE four pounds of lean mutton, three of beef, 
anid two of veal; cut them across and put them into a 
pot, with an old fowl, and four or five flices of Jean 
ham. Let thefe flew without any liquor over a very 

ja Bie Oe at flow — 
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table. — 


flow: fire, but be careful they do not burn to the pot, 
As foon as you find the meat begins to ftick to the 
bottom, ftir it about, and put in fome good beef broth 
clear of all the fat: then put in fome turnips, carrots, and’ 
celery cut fmall, a bunch of fweet-herbs, and a bay 


Jeaf; then add fome more clear broth, and let it, ftew 


about an hour. While this is doing, take a cow heel, 
fplit it, and fet it on to boil in fome of the fame broth. 
When it is very tender take it off, and fet on a ftew-pan. 


‘with fome crusts of bread, and fome more broth, and 


let it foak eight or ten minutes. When the foup is 
ftewed till it taftes rich, lay the crufts in a tureen, and 
the two halves of the cow-heel upon them. ‘Then pour 
in the foup, feafon it to your. palate, and ferye it to 

| , “White Soup. ; 
TAKE a knuckle of veal, a large fowl, and a pound 


‘of lean bacon: put thefe into a faucepan with fix quarts 


of water: add half a pound of rice, two anchovies, a 
few pepper corns, a bundle of fweet-herbs, two or three 


onions, and three or four heads of celery cut in flices. 
Stew them all together, till the foup is as ftrong as you 


would have it, and then firain it through a hair fieve 
into a clean earthen pan. Let it ftand all night, and 
the.next day take off the feum very clean, and pour the 


liquor into a flew-pan. Put in half a pound of fweet 
almonds beat fine, boil it for about a quarter of an hour, 


and ftrain it through a Jawn fieve. Then put ina pint 
of cream, with the yolk of an egg, ftir all together, let 
it. boil a few minutes, then pour it into your tureen, 
and ferve it up. : , 
| Wiis Gravy Soup. gen . 

~ TAKE a fhinof beef, with the bone well chopped, and 
put it into your faucepan with fix quarts of water, a pint 
of peafe, and fix onions. \ Set it over the fire, and let it 
boil genily till the juices of the meat are drawn out: then 
ftrain the liquor through a fieve, and add to it aquart of 


ftrong beef broth. Seafon it to your tafte with pepper 


and falt, and put in a little celery and beet leaves; and 
; wi CBee ic ay: Cae ee 
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: ale it has boiled till the vegetables are tender, pour it 
: inte a tureen, and take it to table, i 
Spring Soup. 

‘TAKE a "pint of young peafe, fome chervil, forrel, 
young green onions, {pring carrots, and turnips, and’ 
ftew them in fome butter till tender; when done, add 
what quantity of good brown gravy you with; feafon 
it with pepper, mace, and falt. Let the turnips and 
carrots be fliced, and be fure as off all the fat that 
rifes upon the foup. - 


Hare Soup. 


CUT: large hare into pieces, and put it into an 
earthen mug, with three blades of mace, two largeonions, 
-a little falt, a red-herring, hal if a dozen large morels, a 
pint of red wine, and three quarts of water. Bake it 
three hours in a quick oven, and then ftrain the liquor 
intoaftew-pan. Have ready boiled four ounces of French 
barley, and put in; juft fcald the liver, and rub it through 
a fieve with a wooden fpoon; putit into the foup, fet it 
_ over the fire, but do not let it boil. Keep it ftirring till 
itis on the btink of boiling, and then take it off. “Put 
fome crifped_ bread into your fureen, and pour the foup 
into it. This is a moft delicous rich foup, and cals 
culated for large entertainments. If any other kind of 
foup is:provided, this fhould be pl laced at the bottom of 
ans table. 


Partridge. Sat, 


TAKE two lar ge old partridges, fkin tiem, and cut 
them into pieces, eee three or four flices of ham, a 
little celery, and three Jarge.onions cut in flices. Fry 
them in butter till they are brown, but be fure you do 
not let them burn. Then put them’ into a ftew-pan, 
with three oo of boiling water, a few pepper corns, 
and alittle falt. After it has ftewed gently for two hours, 
firain it through a fieve, put it again into your ftew-pan, 
with fome flrewed ce! ery and fried bread. .When it 
is near boiling, pour it into your tureen, and ie it up 
hot, aes | 
Cc 2 ; Ey Cray 
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Cray Fifh Soup. — 


BOIL an hundred freth cray fifh, as alfo a fine lobfter, 
and pick the meat clean out of each. Pound the thells 
of both in a mortar till they are very fine, and boil them 


- $n four quarts of water, with four pounds of mutton, a 


pint of green fplit peas nicely picked and wathed, a large | 
turnip, a carrot, an onion, mace, cloves, an anchovy, 


- a little thyme, pepper, and falt.. Stew them ona flow 


fire till all the goodnefs is out of the mutton and fhells; 


‘then ftrain it through a fieve, and put in the. meat of 


your cray-fifh and lobfter, but let them be cut into very 
{mall pieces, with the red coral of the lobfter, if it has 
any. Boil it half an hour, and juft before you ferve it 
up, add a Jittle butter eed thick and fmooth: ftir it 


round when you put it in, and let it fimmer very gently 


about ten minutes. Fry a French roli mice and brown, 


lavit in the middle of the dith, pour the foup on it, and 


~ ferve it up hot, 


~ 


Eel Soup. 


TAKE a pound of eels, which will make a pint of 
good fuup, or any greater weight, in proportion to the 
quantity of foup you intend to “make. To every pound 


of eels puta quart of water, a cruft of bread, two or 


three blades of mace, a little whole pepper, an onion, 
and a bunch of fweet-herbs. Cover them clofe, and let 
them boi] till half the liquor i is wafted: then ftrain it, 
and toaft fome bread; cut it fmall, lay the bread in your 
difb, and pour in the foup. This foup is very balfamic, 
and particularly nutritious to weak conn Rae: 


Oy/fer Soup, | 
TAKE a pound of fkate, four or five flounders, and 
two eels; cut them into pieces, juft cover them with 
water, and feafon with mace, an onion ftyck with cloves, 
a head of celery, two. parfley roots fliced, fome pepper | 


~ ‘and falt, and a bunch of fweet-herbs. Coverthemdown 


clofe, and after they have fimmered about an hour and 
a half, ftrain the liquor clear off, and put it into a clean. 
faucepar In the mean time take a quart of oyfters © 

| 3 , bearded, 
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bearded, and beat them in a mortar with the yolks of fix 
eggs boiled hard. Seafon it with pepper, falt, and grated 
nutmeg; and when the liquor boils put all intoit. Let 
the whole boil till it becomes of the thicknefs of cream, 


then take it off, pour it into your tureen, and wok it to 
table. 


MM utton Broth. 


TAKE a neck of mutton about fix pounds, cut it in 
two, boil the {crag part in a gallon of water, fkim it well, 
and then put in a fmall bundle of fweet-herbs, an onion, 
and-a good cruft of bread. - When the fcrag has boiled 
about an hour, put in the other part of the unions and 
about a quarter of an hour before the meat is done put. 
in a turnip or two, fome dried marigolds, a few chives — 
with pariley chopped {mall, and feafon it with falt. You 
may at fit put ina quarter of a pound of barley or 
rice, which both thickens and contributes a grateful 
Aavour. Some like it thickened with oatmeal, ae fome 
with bread ; and, inftead of {weet-herbs and onion, feafon 
it with mace; but this is mere fancy, and determined by 
the different palates of different people. If you boil 
turnips as fauce to the meat, let it be done by themfelves, 


otherwife the flavour, by ay too powerful, will injure’ 
the broth, | 


Beef Broth. 


TAKE a leg of beef with the bone well cracked, 
wath it thoroughly clean, and put it into your pot with 
a gallon of water. Scum it well, and put in two or 
_ three blades of mace, a {mall bunch of parfley, and a 
Jarge cruft of bread. Let it boil till the beef and finews 
are quite tender. Cut tome toafted bread and put into 
your tureen, then Jay in the meat, and pour the ae all 
over. 

Beef Besik : 

TAKE a pound and a half of Jean beef, cut it inta 
{mall pieces, and put it into a gallon of water, with the 
under cruft of a penny loaf,’and a little falt. Let it boil 
til] it is reduced to two quarts, then’ ftrain it off, and it 

will 


good and fit for ufe, 


~~ 
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will be very ¢ good drink —Obferve, that when you firft 


put the meat. into the water, that itis clear of all fkin 


and fat. : , 
- Strong Beef Broth to keep. 


TAKE part of a leg of beef, and the ferag end of a 
neck of mutton. Break the bones well of each, and put 


to it as much water as will cover it, witha little falt. 
When it boils fkim it clean, and put to it a large onion 


ftuck with cloves, a bunch of fweet-herbs, fome pepper, 
and a nutmeg quartered. Let thefe boil till the virtues 


| et. the mace are drawn out, then ftrain the foup through 


af fine fieye, and keép it for ufe. > 
| Y ‘eal Broth, 

STEW aknuckle of veal 1 in about a gallon of water, 
put in two ounces of rice or vermicelli, @ little falt, and 
a blade of mace. When the meat is thoroughly boiled, 
and the liquor reduced to about one half, it will be very 


Chicken Rio : 
SKIN a large old fowl, cut off the fat, break the fowl 


to pieces, and put it into two quarts of water, with a good 
 eruft of bread, anda blade of mace, Let it boil gently 


five or fix hours: then pour off all the liquor, put a quart 
more boiling water to it, and cover it clofe; let it boil 
foftly till it is good, then firain it off, and feafon it with a 
fittle alt. In the mean time boil a chicken, and fave the 
liquor; and when the fleth is eat, ‘take the bones: break 
them, and put thém in the liquor in which you boiled the 
chicken, with a blade of mace, anda cruft of bread. 
When the juice of the bones are extra€ted, ftrain it off, 
mix it with the other liquor, and fend it to table, 
4 | Spring Broth. | 

TAKE a cruft of bread, and about a quarter of a 
pound of frefh butter; put them into a. foup-pot, or 
ftew-pan, with a good quantity of herbs, as beer, forrel, 
chervil, lettuce, lecks, and purflain, all wathed cleait, 


and coarfely chopped, Put to them a quart of water, 


and let. them flew till a 1S reduced to one half, when it 
Pate ee ! Dies 


% 
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“will be fit forufe. This is af excellent purifier of the 
blood. a Bak se 
Plumb Porridge to keep. ees 
TAKE a leg and fhin of beef, put them into eight 
gallons of water, and boil them till the meat is quite 
tender. When the broth is ftrong, ftrain it off, fhake - 
out the meat, and put the broth again into the pot. Slice 
fix penny loaves thin, cutting off the tops and bottoms, 
put fome of the liquor to them, cover them over, ahd 
det them foak for a quarter of an hour; then boil and 
ftrain it, and put it into your pot. Whenthe whole has — 
boiled a {hort time, put in five pounds of itewed raifins » 
of the fun, and two pounds of prunes. After it has 
‘boiled a quarter of an hour, putin five pounds of cur. - 
rants clean wafhed and picked. Let thefe boil till they ' 
{well, and then put in three quarters of an ounceof 
mace, half an ounce of cloves, and two nutmegs, all 
beat fine. Before you put thefe into the pot, mix them 
with a little cold liquor, and put them in but a fhort 
.time before the whole is done. When you take off the 
pot, put in three pounds of fugar, a httle falt, a quart 
~ of fack, a quart of claret, and the juice of two or three 
lemons. If you think proper, initead of bread, you 
may thicken it with fago. Pour your porridge into 
earthen pans and keep it for ufe. eRe 
ae Mock Turtle Soup. | a 
SCALD a calf’s head with the {kin on, and take off — 
the horney part, which muff be cut into pieces about two 
inches fquare. Let thefe be well wafhed and cleaned, 
‘then dry them in a cloth, and put them into a ftew-pan, - 
~with four quarts of water made as follows: Take fix or 
feven pounds of beef, a calf’s foot, a fhank of ham, any 
onion, two carrots, a turnip, a head of celery, fome © 
cloves and whole pepper, a bunch of fweet herbs, alittle 
lemon peel, and a few truffies. Put thefe into eight. 
quarts of water, and let it ftew gently till the broth is. 
reduced one half; then ftrain it off, and put it into the 
ftew-pan, with the horny parts of the calf’s head.’ Add — 
fome knotted marjoram, a little favory, thyme, and ~ 
ee ger ris oe oe ~ parfley, 
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parfley, all chopped {mall together, with fome cloves 
and mace pounded, a little chyan pepper, fome green 
onions, a fhalot cut fine, a few chopped mufhrooms, 
and half a pint of Madeira wine. Stew all thefe toge- 
ther gently till the foup is reduced to two quarts; then 
heat a little broth, mix fome flour fmooth in it, with 
the yolks of two eggs, and keep it ftirring over a gentle 
fire till it is near boiling. Add this to the foup, keeping 
it flirring as you pour it in, and let them all ftew toge- 
ther for another hour. When you take it off the fire, 
fqueeze in the juice of half a lemon, and half an orange, 
and throw in fome broiled forcemeat balls. Pour.the 
whole into your tureen, and ferve it up hot to table. 
This is a rich foup, and to moft palates delicioufly gra- 
tifying. | | | 
; Portable Soup. 
THIS foup (which is particularly calculated for th 
_ufe and convenience of travellers, from its not receiving 
any injury by time,) muft be made in the following 
manner. Cut into fmall pieces three large legs of veal, 
one of beef, and the Jean part ofa ham. Put a quarter 
of a pound of butter at the bottom of a large cauldron, 


_ then lay in the meat and bones, with four ounces of an- 


chovies, and two ounces of mace. Cut off the green 
leaves of five or fix heads of celery, wath the heads quite 
clean, cut them fmall, put them in with three large car- 
rots cut thin, cover the cauldron quite clofe, and fet it 
over a moderate fire. When you find the gravy begins 
to draw, keep taking it up till vou have got it all out; 
then put water in to cover the meat; fet it on the fire 
again, and let it boil gently for four hours;. then ftrain it 
through a hair fieve into. clean pan, till it is reduced to | 
one part out of three. Strain the gravy you draw from _ 
the meat into the pan, and let it boil gently till you find 
rt of a glutinous confiftence, obferving to keep {kimming 
off the fat clean as it rifes. You muit take particular 
care, when it is nearly enough, that it does not burn, 
‘Seafon it to your tafte with chyan pepper, and pour it on 
flat earthen difhes a quarter of an inch thick. Let it 
- ftand till the next day, and then cut it out by round tinsa 
cles | |  hittle 
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little larger than a crown piece. Lay the cakes in dithes, 
and fet them in the fun to dry, to facilitate which turn 
them often.. When the cakes are dry. put them into a 
~ tin box, with a piece of clean white paper between each, 
and keep them in adry place. If made in frofty wea- 
ther, it will be fooner formed in its proper folidity — 
This foup is not only particularly ufeful to travellers, 
but it is alfo exceeding convenient to be kept in private 
families; for by putting one of the cakes into a fauce- 
pan, with about a pint of water, and a little falt, a bafon 
of good broth may be had in a few minutes. There is - 
alfo another great convenience in it; that by boiling a 
{mall quantity of water with one of the calces, it will 
make an excellent gravy for roaft turkeys and fowls. 


[Zn the directions given for making the refpective ar- 
ticles contained in this chapter, fuch a quantity of each 
éngredient is fo calculated, that all may be brought to 
table in their proper ftate of perfection. The Cook has, 
therefore, only to observe, that when fhe provides either, 
to proportion the proper quantity of ingredients, accord- 
ing to the number of people for.whom fhe provides, as 
an that cafe a little quantity may be made no lefs good 
with a large, and a fmall family poffefes equal enjoy- 
ment with the moft elevated charaéter. This is a guide 
which fhould be attended to in various other articles of 
cookery,| 3 ak 
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“half, beat up the yolk Of a an egg, and rub it over the head 
| . with 
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CHAP. a a 
“BOILING IN GENERAL. 
ihe) way ie 


‘BUTCHER’s MEAT. 


| A ‘§ daneceflary prelude to the direétions given adel: 


this head, we fhall make a few neceffary and 


‘general Stewarts: All meat fhould be boiled as flow 
‘ ‘as poflible, but in plenty of water, which will ‘make it 
rife-and look plump. Be careful to keep it clear from 


cum, and let your pot be clofe coveted. If you boil it: 
faft the outfide will be hardened before the infide is 
warm, and the meat will be difagreeably difcoloured. 
Aleg of veal of twelve pounds weight, will take three — 
hours and a half boiling ; and the flower it boils the 


“whiter and plumper it will be. 


With refpett to mutton and beef, if lie are rather 


‘under done, they may be eat without being either difa- 


greeable or unwholefome ; but lamb, pork, and veal, 


fhouild be thoroughly done, otherwife, they will be ob- 
noxious to the fight, and confequently ungrateful to- 
‘the palate. A leg of pork will take half an hour's more 
‘boiling than a leg of veal of the fame weight; but in 
| general, when you boil beef and mutton, you may allow 


as many quarters of an hour. as the meat weighs pounds, 
‘To put in the meat when the water is cold muft be 


allowed to be the beft method, as thereby, the middle 


gets warm before the outfide econ hardened. ‘Three 


_ quarters of an hour will boil a leg of lamb four pounds 


and a half weight. From thefe general dire€tions, it - 
would be unneceliary to de{cribe. the ufual mode of boil- 
ing the common joints of either mutton or beef.’ We 
hall therefore proceed to. thofe articles which- secure 
more particular notice. 


To drefs a Calf’s Head, one half boiled, the other baked. 
AFTER having well cleanfed the head, parboil one 


BOILING MEAT, | &c. 27 
with a feather; then ftrew over it a feafoning of pepper, | 
falt, thyme, parfley chopped fmall, fhred temon-peel, 
grated bread, and a little nutmeg; ftick bits of butter 
over it, and fend it to the oven. Boil the other half 
white in a cloth, and put them both into a difh. Boil 
the brains in a piece of clean cloth, with a very little 
parfley, and a leaf or two of fage. When they are 
boiled chop them fmall, and warm them up in a fauce- 
pan, with a bit of butter, and a little pepper and falt. 
Lay the tongue, boiled and peeled, in the middle of a 


— {mall difh, and the brains round it; have in another difh, 


bacon or pickled pork; and in a third, greens and 
carrots. 3 | Se ee ee 
| : Gra/s Lamb. 
WHATEVER the number of pounds is that the joint 
weighs, fo many quarters of an hour muft it boil. 
| When done, ferve it up with fpinach, carrots, cabbage, 
or brocoli.. eG | 2 . 
eons OM Hom ois | 
PUT your ham into a copper of cold water, and when 
it boils, take care that it boils flowly. A ham of twenty | 
pounds weight will take four hours and a half boiling; 
and fo in proportion for one of a larger or fmaller fize. 
An old and large ham will require fixteen hours foaking .. 
-in a large tub of foft water; but a green one does not 
require-any foaking. Be fure, while your ham is boil- 
ing, to keep the water clear from fcum. When you 
take it up, pull off the fkin, and rub it all over with an | 
egg, ftrew on crumbs of bread, bafte it with a little 
butter, and fet it to the fire till it is of a light brown. — 
ce ere Another Way of boiling a Ham. | 
WITH refpe€ to its being an old ham or a green one, 
obferve the before-mentioned direétions. Pare it round 
‘and underneath, taking care no rufty part is left. Put 
it into a pan or pot that wilfproperly contain it, cover it 
with water, and putin a fewcloves, thyme, and laurel 
leaves. Let it boil on a flow fire about five hours, 
and then add a glafs.of brandy, and a pint of red wine: 
finith boiling in the fame mannet. If it is to be ferved 
Po) .%, Og? Pee | up | 
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up hot, take off the fkin, and throw it over with crumbs 


. of bread, a little parfley finely chapped, and a few bits 


of butter, and give it a good colour either in the oven, 
or with a falamander. If itis to be kept till cold, it will 


-be better to let the fkin remain, as it will bea means of 


prefenving its juices. 


Ham a- la-Braife. 

PARE your ham round and underneath, taking care | 
no rufty part is left; cover it well with meat under and 
over, with roots. and fpices, filling it up with water. | 
The gravy that comes from the ham being excellent for 
all kinds of brown fauces. 


: Tongues. 
IF it be a dried tongue, fteep it all night in water ; 


‘but if it be a pickled one, only wath it well from the 


brine. Let it boil moderately three hours. — If it is to be | 
eat hot, ftick it with cloves, rub it over with the yolk — 
of an egg, ftrew crumbled bread over it, and, when 
done, bafte it with butter, and fet it before the fire till it 
becomes of a light brown. Difh it up witha little brown 
gravy, or red wine fauce, and lay nies of currant ‘Jelly 
round the difh. 


Neats Paige: with Parfley. a 


BOIL it a quarter of an hour, then take it out and 
Jard it; put it in again to boil with any meat you have 
oing on; when it is done take the {kin off, cut almoft 
half through the middle lengthwife, that it may open 
jn two parts, without the pieces coming apart, and 


ferve it up with fome gravy, pepper, and parfley fhred 


fine. If you wifh you may add a dath of lemon juice. 


Leg of Mutton, with Cauliflowers and Spinach. 


‘TAKE a leg of mutton cut venifon fafhion, and boil 
it in a cioth. “Boil two fine cauliflowers in milk and 
water, pull them into fprigs, and ftew them with butter, 
pepper, falt, and a little milk: ftew fome {pinach ina 
faucepan, and put to it a quarter of a pint of gravy, 
witha iprene of | bette and a little flour. When all is 

| . done, 
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done, put the mutton in the middle of the difh, the 
fpinach round it, and the cauliflower over all. The 
butter the cauliflower was ftewed it muft be poured 
over it, and it muft be made to appear like fmooth 
cream. 

Lamb’s Head. 


WASH the head very clean, take the black part from 
the eyes, and the gall from the liver. Lay the head in 
- warm water; boil the lights, heart, and part of the liver. 
Chop and flour them, and tofs them: up in a faucepan 
with fome gravy, catchup, and a little pepper, falt, 
lemon-juice, and a {poonful of cream. Boil the head very 
white, lay it in the middle of the difh, and the mince- 
meat round it. Place the other parts of the liver fried, 
with fome very fmall bits of bacon on the mince-meat, 
and the brains fried in little cakes and laid on the rim 
of the difh, with fome crifped parfley put between. 
Pour a little melted butter over the head, and garnifh 
with lemon. 


Or you may drefs it thus : 


BOIL the head and pluck tender, but do not let the 
liver be too much done. ‘Take the head up, ‘hack it 
crofs and crofs with a knife, grate fome nutmeg over it, 
and lay it in a difh before a good fire. Then grate fome 
crumbs of bread, fome f{weet-herbs rubbed, a little 
_ Iemon-peel chopped fine, a very little pepper and falt, 
and bafte it with a little butter ; then throw a little flour 
over it, and juft as it is done do the fame, bafte and 
dredge it. ‘Lake half the liver, the heart, the lights, and 
tongue, chop them very {mal!, with about a gill of 
gravy or water. Firft fhake fome flour over the meat, 
and {ftir it together, then put in the gravy or water a 
good piece of butter rolled in a little flour, a little 
pepper and falt, and what runs from the head in the 
difh: Simmer all together a few minutes, and add half 
a fpoonful of vinegar; pour it into your dith, lay the 
head in the middle of the mince-meat, have ready the. 
other half of the liver cut thin’ with fome flices of bacon 
broiled, and lay round the head. Garnifh with lemon. 

fs Leg 


» 
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-. ~ Leg of Lamb boiled, and Loin fried. 
CUT your leg from the Join, and boil it three quar, 
ters of anhour, Cut the loin in handfome fteaks, beat 
them witha cleaver, and fry them a good brown. Then 
ftew them a little in ftrong gravy. Put your leg on the 
difh, and lay your {teaks round it. Pouron your gravy, 
Jay round lumps of ftaved fpinach and crifped parfley on 
every fteak. Send it to table with goofeberry fauce in a 
boat, and garnifh with lemon. 
A Haunch or Neck of Venifon. 
AS a neceflary preparation for either of thefe joints, - 
Jet it lay in fale for a week; then boil it in a cloth well 
floured, and aliow a quarter of an hour’s boiling for 
every pound it weighs, For fauce, boil fome cauli- 
flowers, pulled into little fprigs, in fome milk and water, 
with fome fine white cabbage, and turnips cut in dice; 
add fome beet-root cut into narrow pieces about an.inch 
and’ a half long, and half an inch thick. After your 
cabbage is boiled, beat it up in a faucepan with a piece 
of butter and falt. -When your meat is.done, and laid 
in the difh,. put the cabbage next the cauliflower, 
and then the turnips. Place the beet-root shere and 
there, according to your fancy; and hayea little melted 
butter in a cup, in cafe it fhould be wanted. - This 
difh is not only excellent in its quality, but. particu- 
larly pleafing in its appearance. If any is left, it will 
eat well the next day, hafhed with gravy and {weet 
fauce. os | eae : 
| Pickled Pork. ee 
AFTER wahhing and fcraping it perfectly clean, put. - 
it into the pot with the water cold, and when the rind . 
feels tender, it is enough. The general fauce is greens, © 
among the variety of which you are to make choice ta 
your own direction. aes 
Pig's Pettitoes, pay 
BOIL the feet till they are quite tender) but take. . 
up the heart, liver and lights, when they have boiled 
ten minutes, and fhred them fmall. Then take ae 
| aD 1 eet 
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feet and fplit them; thicken your gravy with flour and 
butter, and put in your mince-meat, a fpoonful of 
white wine, a flice of lemon, a little falt, and give ita | 
gentle boil. Beat the yolk of am egg; put. to it two 
fpoonsful.of cream, and a little grated nutmeg. ‘Then 
put in the pettitoes, and fhake it over the fire till it is . 
quite hot, but do not Jet it boil.. Put fippets into the 
difh, pour over the whole, and garnifh with fliced 


demon. 
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Lurkies. 


A Turkey fhould not be dreffed till three or fourdays 
after being killed, as it will otherwife not boil white, 
neither will eat tender. Whén you have plucked it, 
draw it at the rump, cut off the legs, put the ends of 
the thighs into the body, and tie them with a ftring, 
Having cut off the head and neck, grate a penny loaf, 
chop fine about a fcore of oyfters, fhred a little Jemon- 
‘peel, and put in a fufficient quantity of falt, pepper, 
and nutmeg. Mix thefe up into a light force-meat, 
with a quarter of a pound of butter, three eggs, anda 
fpoonful or two of cream. Stuff the craw of the turkey - 
with one part jof this compofition ; the other muft be 
made into.balls and boiled, When you have fewed up 
the turkey, and dredged it with Hour, put it into a kettle 
of cold water; cover it clofe, fet it over the fire, and 
when the fcum begins to rife, take it clean off, and then 
cover the kettle clofe. If a young one of a moderate fize 
Jet it boil very flowly for half an hour; then take off . 
your kettle, and let it ftand for fome time clofe covered, 
when the fteam being confined, will fufficiently do it. 
When you difh it up poura little of your oyfter fauce over 
it, lay the force-meat balls round it, and ferve it up with 

fees ee | the 
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the reft of the’fauce® in'a boat. ie Secor your: dith with 
| barberries and lemon. © 
The beft fauces for a boiled tuirkeyiai are, vised oyiter t; 

8 celery fauce.—Make the oyfter fauce thus: Vakea- 
pint of oyfters, ftrain the liquor from them, “and beard 
and wat{h them in cold water. Pour the liquor clear off — 
into a ftew-pan, and put in the oyfters with a blade of 
mace, fome butter rolled with flour, and a quarter of a 
lemon. When they boil up, put in half a pint of creamy 
and boil the whole gently together. ‘Take the letnon’: 
and mace out; fqueeze the j juice of the lemon into the © 
fauce, and ferve it up in your boats or bafons.—-Make 
the celery fauce thus: Cut the white part of the celery 
into pieces about an inch in length, and boil it in fome 
water till it is-tender. Then take half a pint of veal 
broth and a blade of mace, and thicken it with a little 
flour and butter; add half a pint of cream, and boil them 
gently together. Put in your celery, and when it _. ad 
pour them into your boats. - 2 


Chickens. 


AFTER you have drawn them, lay sheds in ‘skinithed 
milk for two hours, and trufs eben When you have 
properly finged, and dufted them with flour, cover them) 
clofe in 66d water, and fet them over-a flow ‘fire: 
Having taken éeitie {cum, ‘and boiled them flowly five. 

or fix fatauites: take them off the fire, and keep them © 
clofe covered for half an hour in the water, which will > 
do them fufficiently, and make them plump and’ white. 
Before you dith them, fet them on the fire to heat; them» 
drain them and pour over them white fauce; which ers ie 
muf{t have made ready in the following manner: ait agle 

Take the heads and necks: of the chickens,: cite a5 I 

3 fmall bit of {crag of veal, ‘or any fcraps of mutton you». 
may have by you, and put them into a faucepan, with aio 
blade or two of mace, and a few black pépper’corns, an s 
anchovy, a head of celery, a flice of the end of a’ lemon, if 

and a bunch of fweet herbs. Put to'thefe a> quartiof! + 
water, cover it clofe, and let it’ boil tilt is‘ reduced tow t 

half a pint. Then ftrain it, and thicken it with a quarter 

ete ; | of 
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of a pound of butter mixed with flour, and boil it five 
or six minutes. Then put in two spoonsful of mush- 
rooms, and mix the yoiks of two eggs with a tea-cup 
full of cream, aud a little nutmeg grated. Put in your 
sauce, and keep shaking it over the fire till it is near 
boiling ; then pour it into your boats, and serve it up 
with your chickens. rate 


Fowls. 


AFTER having drawn your fowls, which you must 
be particularly careful in doing, cut off the head, neck, 
and legs. Skewer them with the ends of their legs in 
their bodies, and tie them round with astring. Singe 
and dust them well with flour; put them into cold | 
water, cover the kettle close, and set it on the fire + 
but take it off as soon as the scum begins to rise— 
Cover them close again, and let them boil gently © 
twenty minutes; then take them off, and the heat of 
the water will do them sufficiently. Melted butter with 
parsley shred fine is the usual sauce, but you may 
serve them up with the like sauce as before directed 
for chickens. : 


— Rabbits or Ducks. See 


BOIL your duck or rabbit in a good deal of water, 
and when the scum rises take it cican off. A duck will 
take about twenty minutes, and a rabbit half an hour. 
Melted butter and parsley is frequently used as. sauce 
- for rabbits; but if you prefer onion sauce, which will 
do for either, make it thus: Peel your onions, and 
throw them into water as you peel them; then cut them 
into thin slices, boil them in milk and water, and ‘scum 
theliquor. About half an hour will boil them.:: When 
they are sufficiently boiled, put them into a clean 
sieve to drain; chop them, and rub them through a 
cullender ; then put them into a saucepan,’ and shake 
a little flour, with two or three spoonsful of cream, © 
and a good piece of butter. Stew them all together 
till they are thick and fine ; lay the duck or rabbit in a 
dish, and pour the sauce a over, Ifarabbit, you — 

7 7 eS ee 7 must 
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must pluck out the jaw-bones; and stick one in each 
eyejithé small end inwards. am 
Another sauce fora boiled duck. may be made thus; 
Take a large onion, a handful of parsley clean wash-. 
ed and picked, and a lettuce; cut the onion small, 
chop the parsley fine, and put them into. a quarter 
of a pint of good gravy, with a spoonful of lemon- 
Juice, and a little pepper and salt. When they have 
stewed together half an hour, add two spoonsful of — 
red wine. Lay the duck in your dish, and pour the 
sauce over it. Una 3 re 


cig ts MCCOMB 0 eh ne, BAGEVED 
- WHEN you draw your pigeons, be careful to take 
eut the craw as clean as possible. . Wash them. in, sez 


_ veral waters, and having cut off the pinions turn. their. 


legs under their wings. Let them boil very slowly. a 
quarter of an-hour, and they will be sufficiently done: 
Dish them up, and pour over them good melted butter ; 


Jay round the dish, a little brocoli, and servethem mp 


with, melted butter and parsley in boats. —They should 
be boiled by themselves, and may be. eaten with -ba-. 

con, greens, spinach, or asparagus. Bee Sees 
' SINGE a goose, and pour over it;a quart of boilitie 
milk. Let it continue in the milk all night, thew take 
it out, and dry it well with a cloth... Cut-an) onion 
very small with some sage, put them into. the goose; 
sew it up at the neck and vent, and hang it up by. the: 
legs til the next day; then put it into a pot: of cold’ 
water, cover it close, and let it boil gently for an hour, 
Serve it up with onion sauce.) sce 
Ea iyen bid  Partridges. ib Vaady edhe 
. BOIL them quick in a good deal of water, ‘and 
fifteen minutes will be sufficient. | For sauce, take 4) 
quarter of a pint of cream, and abit of fresh butter 


about the size of a walnut. Stir it one way till! itis’ 


melted, and then pour it over the birds. 


i hare te ‘ Pheasants. 
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° Pheasants. 


q THESE must. be likepvise boiled i in plenty of water. 
If itbe asmali one, half an hour will be sufficient, but 
if a large one, three quarters. For sauce, stew some 
heads of celery cut. very fine, thickened with cream, 
and a small piece of butter rolled. in flour, and season 
| with salt to your palate. When your bird is done, 

your the sauce over it, and garnish the dish with thin 
slices of lemon. 


Snipes or Woodcocks. 


SNIPES or Woodcocks must be boiled in good 
strong broth; or beef eravy, which you must make as 
- follows: Cut a pound of lean beef into small pieces, 
and put it into four quarts of water, with an onion, a 
bundle of sweet herbs, a blade or two of mace, six 
cloves, and some whole pepper. Cover it close, let it 
boil till it is half wasted, then strain it off, and put the 
‘gravy into a saucepan, with salt enough to season it. 
| Baw the birds clean, but take particular care of the 
- guts. Put the birds into the gravy, cover them close, 
and ten minutes will boil them. In the meantime cut 
the guts and liver small, then take a little of the 
gravy the birds are boiling i in, and stew the guts in it 
witha blade of: mace. Take about as much of the 
erumb:. ‘of bread as the inside of aroll, and rub or 
grate it:very small into a clean cloth, then put into a 
pan with: some butter, and fry it till crisp, and of a 
fine light brown colour. ‘When your birds are ready, 


1. take. about half. a pint of the liquor they were boiled 


in, and.add to the guts two spoonsful of red wine, and. 
a piece of butter. about the size of a walnut, roiled in 
flour. Set them on the fire, and shake your saucepan 
often, (but by no means stir it with a spoon) till the 

hospi is.melted: them put in the fried crumbs, give 
_ the, saucepan - another shake, take up your birds, lay 
them, inthe dish, and pour. your sauce over them. —— 
Garnish. with shicedi boupien. 
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BOILING FISH. 02, ah iio. a 
Turbot. lod ; 2 
“When. you have thoroughly washed and’ dieataal 


‘your fish, rub some allegar over it, which will greatly 
‘ contribute to its firmness. Put it in your fish-plate 


with the belly upwards, and fasten a cloth tight over it 
to. prevent its breaking. Let it boil gently i in hard 
water, with plenty of salt and vinegar, and scunm/‘“t 


well, to prevent the skin being discoloured. Be stire 


not to put in your fish till the water boils, and when 


_it is enough, take it up, and drain it. Remove the - 


cloth carefully, and slip the fish very | ‘cautiously on 


‘the dish, for fear of breaking it. Lay over it oyster- 


patties, or fried oysters. Put hdd ‘lobster or gravy 
it fone eft and 
siete 


~*~ Another Way .to dress a ee ies 4 
Pur into the bottom of your stew-pan some thyme, 


; say, sweet herbs, and an onion sliced. Phew lay 
_™ your fish, and strew over it the like quantity of the 
Same’ herbs, with some chives and sweet basil. Cover 
“tlie fish with an equal quantity of white wine and the 
best vinegar. Strew in a little bay salt’ with some 
“whole pepper. Set the stew-pan ‘over a gentle fire, 

_and gradually increase the heat till it is enough ; 

When done, take it off the fire, but let the fish veinain 
‘in the liquor, till you have ‘made your sauce as fol- 


lows: Set a saucepan over the fire, with a pound of 
butter, two anchovies split, ‘boned, and washed, two 
large ‘spoonsful of capers, cut small, some chives 
whole, a little pepper and salt, some nutmeg grated, 
a little flour, a spoonful of vinegar, and a little- 
water.— Keep shaking it round’ for some: time, and 
then put on the fish to ymake it quite hot. When’ both 


are done, put the turbot into a dish, pour somé ofthe 
Sauce over it, and the remainder mito i ipakna Sali 
: Be, dish with horse- radish. 


up rbot 
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Tui ‘bot en Maigre. | 


PUT into your. stew-pan, a pint of water, a good 
bit of salt, some garlic, ‘ontons, ‘all sorts of sweet herbs, 
and cloves; boil the whole half an hour over a Siw 
fire... Let, it setile., Pour it off clear, and strain it 
through a,sieve ; then. put, in twice as much milk as 
brine, and. put the fish in it over_a slow fire, letting it 
simmer only... When your iurbot is done, you may 
;serye it with any one of the following sauces: Ragout 
of egg balls, ragout of oysters, or truffles, or mush- 
,room, or a sauce > hachée. 


‘Salmon. 


THIS i is so substantial a fish, that it requires to be 
‘well boiled... A piece not very thick will take half an 
-hour.-Boil horse-radish in the water. For sauce, melt 

‘some butter plain, and some other with anchovy. Gar- 
nish with horse-radish and sliced lemon. | 


To dress a whole Salmon for a large Company. 


WHEN the salmon is scalded and gutted, take off 
| he head and tail, cut the body through into slices an 
“inch and.a half thick, and throw them into a large 
pan of pump water. When they are all put in, sprin- 
_kle.a handful of bay-salt upon the water, stir it about, 

sand then take out the fish. Set on a large deep stew- 
pan, boil the head and tail, but do not split the head, 

and put in some salt. —When they have boiled ten 


minutes, skim the water very clean, and put in the 


‘slices. When they are boiled enough, take them out, 
‘day the head and tail ina dish, and the slices round. 
» Serve it up with plain melted butter and anchovy-sauce. 
adshtnish with horse-radish, mixed with the slices. 


Cod’s Head. 


“TAKE out. the gills and the blood, wash the whole 
¢ Ar, clean, rub over it a little salt, eat a glass of alle- 
> gar; and lay on your fish plate. When the water boils, 
/throw:ina good handful of salt, with a glass of allegar. 

Then putin the fish, and let it boil gently half an hour 


O OH at is a large one three quarters.) ‘Take it up very 


caretully, 
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carefully, and strip the skin clean off, set it before a 
brisk fire, dredge it all’ over with flour, and baste it 
well with butter. When the froth begins ‘to rise, 
throw over it some very fine white bread crumbs; and 
continue basting it to make it froth well. When itis 
of avfine light brown, dish it up, and garnish it with 
lemon cut in slices, scraped horse-radish, barberries, a 
few smali fish fried and laid round it, or fried oysters. 
Cut the row and liver in slices, and lay it over a little 
of the lumpy part of the lobster out of the sauce, 
which you must make as follows: Take a good lobster, 


_ and stick a skewer in the vent of the tail to Keep out 
’ the water. Throw into the water a handful of salt, 


and when it boils put in the lobster, which will be 
done in half an hour. If it has spawn, pick them off, 
and pound them very fine in the mortar. Put them: 
into half a pound of good melted butter; then take. 
the meat out of your lobster, break it in bits, and put. 
that in likewise, with alarge spoonful of lemon-pickle, 
the same of walnut catchup, a slice of lemon, one or | 
two slices of. horse-radish, and a small quantity, of. 
beaten mace ; season it to your taste with salt and_ 
chyan pepper. Boil them one minute, then take out! 
the horse-radish and lemon, pour it into your sauce- 
boat, and serve it up with your fish.—If lobsters can- 
not. be procured, you: may make use of oysters or 
shrimps the same way; and if you cannot get arty’ 
kind of shell fish, you may then add to the butter two’ | 
anchovies cut small, a spoonful of walnut liquor, and 
an onion stuck with cloves. Soe 10, MOON se 
Fad Whole Cod. ~~ ie epaers © 
“PUT a large quantity of water into your fish-kettle, .; 
which must be of a proper size for the cod, with a: — 
quarter of a pint of vinegar, a handful ofsalt, and half, — 
a stick of horse-radish. Let these boil together for~ 
some time, and then put in the fish. When. it is done. 
énough (which will be known by feeling the fins, and; 
the look of the fish) lay it to drain, put in. a hot fish-. 


plate, and then in a warm dish, with the liver, cut 


in half, and laid on each side, Serve it up. with shrimp... 
or oyster-sauce, and garnish with scraped horse-radish.” 
| ‘ieee 
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‘ >» STHEP: your salt fish in water all night, witha glass 
of vinefan throwndnto ity with which take out the salt ; 
and maké/it as mildias fresh fish. The nextday boil it, 
and. whem it iscenough, separate it m fiakes into your 
dish; Then pour egg sauce over it, or parsnips boiled 
and beat fine with butter and cream. As it will soon 
grow cold send it to table on a water plate. 
Be) J oughiqy OU QORMUALS. 

. BOIL your sounds well, but be careful they are not 
done too much. Take.them up, and let them stand till 
_ they are quite cold. Then make a forcemeat of chop- 
ped oysters, crumbs of bread, a lump of butter,.the 
yolks of two eggs, nutmeg, pepper, and salt, and fill. 
- your sounds with it. Skewer thein m.the shape of a 
turkey, and lard them down each side, as you. would. 
the breast of a turkey. Dust them well with flour, and; 


put them before the fire in a tin oven toroast. Baste: 


them well with butter, and when enough, pour on them 
oyster-sauce, and garnish with barberries. This.is a) 
pretty side-dish for a large table; or very proper.in 
the time of Lent. | Srion 

Mee adsorb 490) phate BOGE: / » hae itedd 
_ TAKE a pair of soals, skin and gut them. ‘Then: 
wash them thoroughly clean, and lay them im vinegar, ° 
salt, and water, for two hours; thendry them in a cloth, 
put them into a stew-pan with a pint of white wine, 
a bunch of sweet herbs, an onion stuck with six” 
_ Gloves, some whole pepper, and a little salt. Cover 
them quite elose, and when enougt, take them up, 
lay them in your dish, strain the liquor, and thicken. 
it with butter and flour. Pour the sauce over, and_ 
- garnish with scraped horse-radish and lemon. You 
may add prawns, shrimps, or muscles to your sauce, - 
according to the fancy of those for whom you provide. 
This is a very good method; but to make a variety, . 
you may dress them as follows: | 


te ; ‘e 


’ *Pake' two or three pair of middling sized soals, skin, 


ay 7 


gut, and wash them in spring water. Then put them on 
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a dish, and pour half a pimt of white wine over inem, 
turn them two or three times in it and then pour it 
away. Cut offthe heads and tails of the soals, and set 
ona stew-pan with a little rich fish broth; pat in an 
onion cut in pieces, a bunch of sweet herbs, pepper, 
salt, and a blade of mace. When these boil, putin the 
soals, and with them halfalemon cutin slices with the 
peel on. Let them simmer slowly for some time, then 
take out the sweet herbs, and put in a pint of strong — 
white wine, and a piece of butter rolled in flour. Let 
them all simmer together till the soals are enough. 
While the fish are doing, put in half a pint of veal 
gravy, and a quarter of a pint of essence of ham, let it 
boil a little, then take up the soals, and pour this over 
them. Serve up sauce as before directed, and garnish 
your dish with sliced lemon and horse-radish. | 
Trout. ae 
BOIL them in vinegar, water, and salt, with a piece 
of horse-radish; and serve them up with anchovy- 
sauce and plain butter. | 3 
: 7 Prke. | ey 
WHEN you have taken out the gills and guts, and _ 
thoroughly washed it, make a good torcemeat of chop- 
ped oysters, the crumb of half a penny loaf, a little — 
lemon-peel shred fine, a lump of butter, the yolks of 
two eggs, a few sweet herbs, and season them to: your 
- taste with salt, pepper, and nutmeg. Mix, all these. 
well together, and put them into the belly of the fish, 
which must be sewed up, and skewered round. Boil 
it in hard water with a little salt, and a tea-cup full of 
vinegar put into the pan. As soonas the water boils, 
put in the fish (but not before) and if it 1s of a middling 
size, it will be done in half an hour.. Serve it up with 
oyster-sauce in a boat, having first poured a little 
on the fish. Garnish with pickled barberries. _ 
i. Carp. haiti bis edie 
_ WHEN you kill your carp, save all the blood, and 
have ready some nice gravy, made of beef and mutt, 
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seasoned: with pepper, salt, mace, and onion. Before 

_you put in your fish, strain it off, and boil your earp be- 
_ fore you put itinto the gravy. Set it on.a slow fire about — 
a quarter of an hour, and thicken the sauce with a large 
_piece of butter rolled in four; or-you may make your 
‘sauce thus: take the liver of the carp clean from the 
guts, three anchovies, alittle parsley, thyme, and an 
onion. Chop these small together, and take half a pint 
of Rhenish wine, four spoonful'of vinegar, and the blood 
of the carp. _When all these are stewed gently togetlier, 
put it to the carp, which must first be boiled in water 
with a little. salt and a pint of wine; but take care not 
ik do it, too much. after the carp is put into the sauce. 


Mullets.. 


ae THESE: ‘must’ be boiled in salt and are Wher | 
they are enough, pour away part of the water, and put 
_ to the rest a pint of red wine, some salt and vinegar, 
- two onions sliced; with a bunch of sweet-herbs, ' ‘some’ 
nutmeg, beaten mace, and the juice of a’‘lemon. © Boil’ 
- these well together, with two or three anchovies. Then’ 
put in the fish, and when they have simmered in it some 
time, put them. into a.dish, and strain the sauce over 
them, | You may add surimp or oyster-sauce according 
to your discretion. ms 


Mackarel 


Gur rd si them clean, then dry: then i ina solptige 
and rub them gently over with vinegar... Lay them: 
strait on your fish-plate, and be-very careful in handling 
them, as they are’so tender.a fish that they will. easily 
break. When the water boils, put them into your fish- 
par’ with a little salt, and let them boil gently about a_ 

quarter of an hour. When you take them up, drain , 
- them well, and put: the water that runs from them into a 
‘sauce-pan with one large spoonful of catchup, a blade or 
two of mace;:an»anchovy, and a slice of lemon. Let. . 
_ these all boil together about a quarter of an hour, then 
strain it thros h a hair sieve, and thicken it with flour 
and: butter. | Put this*sattce inone boat, and’melted but- 

vant pty ley in another: Dish up ‘your fish with ie 
be F tails 
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tails in the middle ; and garnish with scraped horse-radish | 
and barberries.. Mackarel. may -be-served.,with melted. 
butter and a little fennel, cut fine, mixed with, scalded. 
gooseberries ; also with sweet herbset cut. fine, .in, pelted 
butter, with a little anchovy essence. ee 


Mackarel. a-la. Bourgeots. 


SPLIT them open, put pepper, salt, mace, parsley, 
| shiulots and bread crumbs, with some. butter on them. 
You may either fry or send them to the oven. Serve 
them uP: with plate melted butter. bes 
Herrings. 


“SCALE, gil and wash them, then ary them tho- 
roughly 4 in a cloth, and rub them over with a ‘little salt 
and vinegar. Skewer their tails in their mouths, and 
lay them on your fish plate. When the water boils, put 
them in, and about ten or twelve minutes will do them. 
After you have taken them up, let them drain properly, 
and then turn their heads into the middle of the. dish. 
Serve them up with melted butter and sit gates be and: ga | 
nish with scraped horse-radish a! 


Flounders, Plaice, wid Dabs. 


AS the similarity of these fish is so great, the ‘method 
‘of dressing either must be the same. First cut off the - 
fins, nick the brown side under the head, and take out 
the guts. Then dry thein with a cloth, and boiltheny in 
salt and water. Serve them up with shrimp, cockle;: id | 
muscle sauce, and garnish with red gio pith i3snd. bas 


Perch. 


PUT your fish into the water when it. boils, with seine 
salt, an onion cut m slices, some parsley, and as much 
milk as will turn the water. . When the fish is enough | 
put it intoa soup-dish, and pour a little of the water with — 
- the parsley and onions over it. Serve it oR eh mela 
butter and. parsley ina boat. ean a Res 
! Eels. iss | flats 
~ AFTER lst gutting, aa plovielies tide 3 
them, cut off their heads, ° ary them, and twistthem — 
round. 
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| round on your fish plate.” Boil them in’salt and water, 
| anid sérve them up with melted butter and parsley: If 
| you only boil them‘ in ‘such 4 quaritity of water as will 
_ just cover them, ‘the liquor will be exceeding good, and 
very beneficial to weak or consumptive constitutions, 


as SSeS Seurzeon | 
_<“ WHEN you have cleaned your fish properly, pre- 
pare as much liquor as will boil it in the following 
_ manner : To two quarts of water put a pint of vinegar, 
_a stick of horse-radish, two or three bits of lemon-peel, 
_ some whole pepper, a bay-leaf; anda small quantity of 
salt: Boil your. fish in this liquor, and when. enough 
_ (which you will know by the flesh appearing likely to 
_ separate from the bones) take it up, and have ready the 
following sauce: Melt a pound of butter, dissolve an 
anchovy in it, put in a blade or two of mace, bruise the 
_ body of-a crab in the butter, a few shrimps or cray-fish, 
_a little catchup, and a little lemon-juice. © When it 
boils, take up the sturgeon, drain it well, lay itin your 
dish, and serve it up with the sauce poured into boats. 
_ Garnish with fried oysters, sliced lemon, and scraped 
__ horse-radish. 2; es i 


Die awake. nx AS pene 
_ 4 THESE animals not only furnish the most delicious 
~-repast to the epicure, but to all those who can obtain so 
luxurious a gratification. They are of various sizes, 
and that the reader may be informed how to dress them, 

we shall here confine ourselves to one of about eighty 
pounds weight. Take the turtle out of the water the 
- night before you intend to dress it. In the morning 
2 cut its throat, or the head off, and let it bleed for some 
time. Then cut off the fins; scald, scale, and trim 
them and the head, and raise the calipee, which is the 
__ belly or under shell; clean it well, leaving to it as much 
_ meat as you conveniently can. Take from the back shell 

all the meat and entrails, except the monsieur, which is 
- the fat, and leoks green: this must also be baked with 
- the shell, .. Wash all.clean with salt and water, and cut it 

banot- : PRS Ae Ske AO 
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into pieces of a moderate size. Take it from the bones, 


and put them with the fins and head into a soup-pot, with 


a gallon of water, some salt, and two blades of mace. 


thyme, parsley, savory, and young onions, and your 
veal part, except about oné pound and a half, which must. 
be made forcemeat of, as for Seotch collops, adding a 
little chyan pepper. When the yeal.is boiled in the 


When it boils, skim it ¢lean, and put in it a bunch of 


soup about an hour, take it out, cut it into pieces, and. 


put to the other part. The guts, which are considered 
-as the best part, must be split open, scraped, and made 
clean, and cut into pieces about two inches long. Scald: 
and skin the paunch or maw, and cut it like the other 
parts; mix them with the guts and other parts, except 
the liver, and add half a pound of fresh butter, a few 
shalots, a bunch of thyme, parsley, anda little savory, 
seasoned with salt, white pepper, mace, three.or four 
cloves beaten, and a little chyan pepper. Stew them 
about half an hour over a good charcoal fire, and put in 
half a pint of Madeira wine, with as much of the broth 
as will cover it, and let it stew till tender, which will 
take about four or five hours. When itis nearly 
enough, skim it, thicken it with flour, and some veal 
broth, and make it about. the thickness of a fricassee. 
Let your forcemeat balls be fried about the size of a 
walnut, and stewed about half an hour with the rest. 
If there are any eggs let them be boiled and cleaneds, 
but if none, get twelve or fourteen yolks of hard eggs. 
Then put the stew (which is the callipash) into the shell 
with the eggs, and either make use of a salamander, 
or put it into the oven to bake. Slash the callipee in 
several places, put some butter to it, and season it mo- 
derately with chyan and white pepper, salt, beaten 


mace, chopped thyme, parsley and young onions. Put. 


‘a piece on each slash, and some over the whole, and a 


dust of flour; then bake it ina brisk oven, -in a tin or | 


jron dripping-pan. The back shell, which is called 
the callipash; must be seasoned like the callipee, and 


baked in a dripping-pan, ‘set upright, with four brick- — 
bats, or‘any thing of that kind. An hour anda half — 
ae | et will | 
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- will bake it, which must be done before the stew be put 
in. The fins, when boiled very tender, must be taken 
out of the soup, and put into a stew pan, with some good 
_ veal gravy, not high coloured, a little Madeira wine, 
_ $easoned and thickened as the callipash, and served in a 
dish by itself. The lights, heart, and liver, may be done 
_ the same way, but a little higher seasoned ; or the lights 
and heart may be stewed with the callipash, and. taken 
‘out before you put it into the shell, with a little of the 
‘sauce, adding a little more seasoning; but dish it by it- 
‘self. The veal part may be made fricandos, or Scotch 
collops. The liver should never be stewed with the-cal- 
_lipash, but dressed by itselfin any manner you like; ex- 
‘eept you separate the lights and heart from the callipash, 
and serve them together in one dish. Be careful to strain 
the soup, and serve it ina tureen, or large china bowl. 
The different dishes may be placed on the table as fol- 
lows : the callipee at the head, the callipash at the bot. 
tom, and the lights, soup, fins, &c. in the centre.— 
The fins kept in the liquor will eat well when cold. __ 


Court Bouillon, for all Kinds of fresh Fish. 
_ PUT into your fish kettle, which must be according 
to the size of your fish, some water, a quart of white, 
| wine, a bit of butter, salt, pepper, a faggot of sweet. 
| herbs, some stewed onions and carrots: boil your fish in, 
this liquor. | | ih 


CHAP. IL 
‘ROASTING IN GENERAL. - 


SECT. T. ‘ 
- BUTCHER’S MEAT. 


4 MHE first consideration of the cook in roasting must 
| © beto regulate thestrength of her fire in proportion 
i to the article she has to dress. If it is a small or thin | 

a | | joint, 
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joint, the fire must’ be brisk, thatit may be: done quick: 
but ifa. large one, @ substantial fire must be madein order; 
that it may gradually receive the heat, and by:stitring up? 
the fire, when it begins toburn up, and keeping the bot- 
tom clear, the meat must be roasted as it ought to be, and 
with little trouble to the cook. Never put salt on your 
meat before you lay it to the fire, as it will be apt to draw” 
out the gravy. In roasting Beef, if it be'a large piece,” 
skewer a sheet of writing paper over ‘the fat; ‘and baste'it™ 
well while roasting. When it isnear enough, which you” 
will know by the smoke drawing to the fire, takeoff they 
paper, then baste it well and dredge it with flour to make” 
it frothy. Mutton and Lamb must be roasted with a clear” 
quick fire.--Veal requires particular care, and must be 
done of a fine light brown colour. If it is fillet or loin,” 
put paper over the fat, in the same mannef as‘you do” 
beef. At first let it be some distance from the fire, and 
- baste it with butter : but when it is got thoroughly warm 
put it nearer, and when nearly done, dredge it with flour, 
If a breast, put the caul over it, with the sweet-bread_ 
skewered on. the back, and, when sufficiently done, take. 
off the caul and dredge it with flour. Pork as well as Vea. it 
should be well done, otherwise it will nauseate: but mute ; 
ton and beef, if a little underdone may be dispensed. with. 
Wild Fowls must be roasted with a clear, brisk fire, and” 
when they are frothy, and of a light brown colour, the a8 
are enough. Great care must be taken not to over-do- 
them, as the loss of gravy: will produce a want of the. 
flavour. Tame fowls require more roasting, and must be, 
often basted, in order to keep up a strong. froth, which” 
will make them look well when brought to table.’ Pigs 
and Geese must be done with a quick fire, turned quick, . 
and frequently basted. Hares and Rabbits require time., 
and care, otherwise the body will be done too much,, ang 
the ends too little. In roasting any article, always allow, 
longer time for it in frosty than in mild weather, and 
take particular care that. your spits are thoroughly. clean, 
before you put on your meat, as nothing, is more. disa,, 
Bene than the mark of it. left. i in the flesh... 
Having laid before the cook these necessary and ge- 
neral 


pil. 
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-neral.observ¥ations:in roasting, .we shall now.. proceed. to 

| giverdirections for dressing the respective apticles under 
ates by peat? pare with: Phe 

Peat \ Beef: 


. THE drat steps to be taken in roasting Beef we have 
t already. noticed in the foregoing observations. It re- 
| mains, . therefore, only to. say, that the time each joint 
| will take doing must be proportioned to its weight. If 
| a. piece of. ten pounds it will take an hour and a_ half at 
| a.good fire. Twenty ponnds weight, if a thick piece, 
| will take three hours, but if thin, half an hour less; and 
} SO.On. in. proportion. to the weight, “When done, take it 
“up; and.put into your dish. Serve it with potatoes, 
horse radish, and: pickles for sauce, and garnish the rim 
% the dish, with horse-radish scraped very fine. 


Mutton and Lamb. 


ae TTON and Lamb must be roasted with a juiek 

clear fire. Baste it as soon as you lay it down, sprinkle 
ona little. salt, and, when near done, dredoe it with 
flour, “A leg of mutton of six pounds will take an 
hour and a quarter, and one of twelve two hours; a 
PD breast half an hour at a quick fire; a neck an hour, and 
-ashoulder much about the same time as a leg. In dregs- 
ing the loin, the chine (which is the two loins), and the 
saddle (which i is the two necks and part of the shoulders’ 
cut together) you must raise the skin, and skewer it on, 
- and when near done, take off the skin, and baste it to 
froth itup. Send some good plain gravy up with it. 


- Hauneh of Mutton: dressed like Venison. 


TAKE a hind-quarter of fine mutton, stale killed; and 

the leg like a haunch. Lay it ina pan with the back - 
downwards, pour in a bottle of red wine, and let the 
-meat soak in it twenty-four hours. Before you spit it, let 
_itbé covered with clean paper and paste as you do venison, 
in order to preserve the fat. Roast'it before a quick fire, 
and Keep'basting with butter mixed with some of the 


tie ee in Shes it was ay os WOH opens setve it up 
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with some goa rich gravy: im one boat, and sweet: sauce. 
in another. It will take about three liouxs: ibe gia 


A. Fore-quarter of House Lamb. 


_ A:small fore-quarter. of house-lamb will bile an. ond 
and a half roasting ; a leg three quarters. of an hour.—- 
When it is done, and put into the dish, cut, off the 
shoulder, and pepper and salt the ribs. Serve Pay with 
sallad, brocoli, potatoes, or mint sauce. | 


Tongues or Udders.. aie sel! ig 


- PARRBOIL, the tongue before you put it ‘Jount te 
roast ; stick eight or ten cloves about it, baste: it with 
butter, and serve it up with some gravy and sweetmeat. 
sauce. An udder may be roasted after the same manner. 
You may also lard the tongue nicely, but talie care that 
the fire does not bum the larding.: - 


Veal. 


IF your ne is good, veal will take ae a fet aa of 
an hour to cach pound in roasting. . The fat of the loin: 
and fillet miust be covered with paper, as we have before: - 
observed. The fillet and shoulder must be stuffed with: 
the following savory composition ; a quarter of a pound 
of suet chopped fine, parsley and sweet herbs chopped; 
grated bread and lemon peel ; PEEP salt,.and. a little 
nutmeg, and the yolk of an egg. Work these all well. 
together, and stuff them into your. veal as secure as you _ 
can, that it may not fall out while roasting. The breast, 
must be roasted with the caul on tillit is near enough; 
then take it off; and flour and: baste the meat. When 
you have taken it up, and put it into your dish, pour a 
_ little melted butter over it, and serve it up with any ‘of — 
the following sauces; potatoes, broeoli, cucumbers 
‘stewed, French. beans, pease, cauliflowers, celery stew- 
ed. Remember in dressing any joint of veal, that it. is: 
well done,, but, atthe same ‘time let it not be-too much; 
If it is. not done enough it will be too disgustful to en- 
joey, and if teo much,, the aay wilk ber ye and: the: 
flesh eat tasteless. 
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ews Re Pork. | 
. PORK, like veal, must be well done. If it is a 
loin, take a sharp penknife, and cut the. skin across, 
_ which will not only make the joint more convenient to 
carve, but will also make the rind or crackling more 
_ pleasant to eat. A leg of. pork must be scored in the’ 
- game manner as the loin; if not particularly objected — 
_ ‘to, stuff the knuckle part with sage and onion chopped 
_ fine, with pepper and salt; or cut a hole under the twist, 
. put the seasoning there, and fasten it with a skewer. 
toast it crisp, as it will make the crackling, of which 
most people are fond, eat the better. If you want a 
_ Spring (which is not very common, though, at the same 
time, if young, will eat exceeding well) cut off the 
shank, or knuckle, sprinkle sage and onion over it, 
- rollit round; and tie it with a string. About two hours 
--willdo it. The Spare-rib should be basted with a little 
bit of butter, a very little dust of flour, and some dried 
sage shred small. The principal sauces for any kind of - 
roast pork are, potatoes, mustard, and apple sauce, the — 
latter of which you must make. thus: Pare, core, and 
_ slice some apples, and put them into a sauce-pan with 
a little water, to prevent their burning, and throw in a _ 
bit of lemon-peel. When they are enough, take out 
the peel, bruise the apples, and add a piece of butter, 
and a little sugar. When you have worked the whole 
together very fine, set it on the fire till it is quite hot, 
_ then put it. into your bason, and serve it up with the 
meat. If it is a leg of pork, havea little drawn gravy 
- ready against it is done, and pour it into the dish when 
_ youserveitup. The best way of dressing Pork Griskin 
_ is to roast it, baste it witha little butter and sage, anda 
-. little pepper and salt. The only article used as sauce 
for this is mustard. . ; 2 


~ ig” 


) Sucking Pigs. | oe 
_. WHEN your pig is properly prepared for dressing, 
some salt, a tea-spoonful of black pepper, and a crust of 
_ brown bread. Then spit it, sew up the belly, and lay it 
_ -down to a brisk clear fire, with a pig-plate hung in the 
4 | he middle — 


_ put into the belly of it a little sage shredded fine, with 
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_ Warm°water, and then in twovor three cold: waters; that 
 W. her dressed it may not taste-of the rosin. Take off the 
four feet.at the first joints, slit it down the belly, and take 
‘out all'the entrails) “Put: the heart, liver, lights, and 
_ pettitoés together; ‘wash the pig well in cold. water, and 
having perfectly: dried it with a cloth, hang it up.. When 


you dress'it proceed ‘as before directed. 
BSA Ge snicd rns OM Mead. 0282888 he 
 AWEVEN you have thoroughly washéd, and deansed 


itfrom the slime, take out the bones; and dryit well ina 
cloth." Make a seasoning’ of beaten mace, pepper, salt, 
nutmeg, ‘ard cloves, some ‘bacon cut very small, and 
‘Some grated bread. Strew this over the head, roll it up, 
‘Skewer it, and tie it with tape. While roasting, baste it 
‘with butter, and when done, having previously made a 
‘Tich veal’ gravy, thickened ‘with butter rolled in flour, 
‘pour it over, and serve it to table. Some like mush- 
Toom satice, in which case make it as follows : Clean 
and wash a quart of fresh mushrooms, cut them into 
‘pieces, ‘and put them into a stew-pan, with a little salt, 
‘a blade of mace, and a little butter. Stew them gently 


_ for half an hour, and then add a pint of cream, and the 
yolks of two eggs beaten up fine: keep stirring it till it 

boils, then pour it into a boat, and serve it up. with the 
- ‘head. This is an excellent sauce for fowls or turkies. 


e2oce oe) fam, or Gammon of Bacon. . ee 
” WHICHEVER you dress of these, take off the 


“skin or rind, and lay the meat in luke-warm water for 
_two or three hours. ‘Then ptt it into a pan, pour over. | 
“ita quart of Canary wine, and let it soak abont halfan 
‘hour. When you have spitted it put a sheet of clean 
paper over the fat side, pour the Canary, in which it was 
_ “Soaked, into the dripping-pan, and baste the meat with 
-itall the time it is roasting. When it is enough, take off 
"the paper, and dredge it well with crumbled bread and 
_ 5 parsley shred fine. Make the fire’ brisk, and brown it 
Well, Ifyou serve it up hot, garnish with raspings of | 
bread; but if cold, fora second’ course..eernish with 
~ greeny parsley. 
3 : G 2 22 SECT 
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WHEN your Turkey is properly trussed for dressing, ..., 


stuff it-with the following ingredients: Take four ounces 
of butter, or chopped suet, some grated bread, a little 
lemon peel, parsley and .sweet herbs chopped together, 
pepper, salt, and nutmeg, a little cream, and the yolks) w 
of two or three eggs: work these all well together, and. 
fill the craw with it. Let your fire be very brisk, ahd: 
when. you put it down paper the breast, and: let it cons») 
tinue on.till near done: then take it. off; dredge it, with), 
flour, and. keep basting it till it is dene. If it-1s alarge 
turkey, serve it up with gravy alone, or brown, celeryj:,/ 
or mushroom sauce. If it is a turkey-poult, serve it up 
with gravy and bread sauce, the latter of which make 
thus: Cut the crumby part of a penny loaf into thin 


slices, put it Into a saucepan with cold water, a few pep?!) 
per corns, a little salt, and an onion ; boil it till the:-breadic2 
is quite soft, and then beat it very fine: put it/intola:h 
quarter of a poundof butter, with two spoonsful of thicko:!) 
cream, and when it boils up, pour it’ into a basony omo0 
boat, and serve it up with the turkey. A middlmesizedoy 
turkey will take more than an hour, a small one threes’ 
quarters of an hour, and a very large one an hour anda 
half..o-In dressing these, as well as fowls, always let:your?'5 
_ firelbel clear and) brisk.© (-} mode Cini sr due bos freitn 


_ Fouls. ; 


WHEN your fowls are laid to the fire, singe them, » 
then baste them with butter, and dredge over some flour. :; 
When the smoke begins to draw to the fire, baste andi} 
dredge them again: let the fire be brisk, and send them 
to table with a good froth. The proper sauces for roast. 
fowls ure, ‘gravy, egg, mushroom, of celéry-sduee, the 
latter of which make thus? Wash and ‘pare alarge> 
bunch of celery very clean, cut it into thin’ bits,’ and beiP 


it gently in’a little water tillit'is tender:'then adda‘little: 7 
pod RS. ea ; beaten 
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beaten mace, nutmeg, pepper-and,salt, and thicken it 
| - with a large piece of butter rolled in flour: then give it 
} a boil, and serve it up in a,boat, .'To the water in which 
you boil the celery put half a pint of cream, which 
| will make it very rich and.substantial. This is an ex- 
_ cellent sauce, not only for fowls but also for Partridges, 
| or = other’ vame of’ the same kind. 


Chicksins. = 


BE: Ssentideduchs eareful in drawing your chickens, — 
Swinels done, cut off their claws, and truss them for dress- 
|i 7 * Put them down toa good fire, and singe, dust,™ 
ctl ‘them with butter. . When they are enough, 
ie froth them, and lay them in your dish. Serve them up 

with ‘parsley and butter poured over them, and gravy and - 
mushroom sauce in boats. A large chicken will take 4 
half) - ‘hour, a small one twenty minutes. 


Green Geese. 


“WW TEN the goose. is properly cleaned, and ready fon’; 
dr essing, put imto the body a large lump of butter, then 
_ spit.it; and lay it down to a brisk clear fire, Singe og 
dredge it with flour, and as soon as it begins to receive =: 
- the heat of the fire, baste it well with Hatten: which will. - 
occasion the flesh to rise, and make it look well. When > 
you think it near enough, dredge it again with flour; and — 
- baste it till the froth. rises, ‘and it is of a clear light: 
_ browns: ‘When done, take it.up, and put it into your > 
dish, having ready the following sauce: Melt isome. | 
butter, and put it into a spoonful of sorrel juice, a little.” 
~ sugar, and a few scalded gooseberries. Pour it into 
| your sauce boat, and send it up hot with the goose to 
tables: You may likewise add. gravy and apple: sauce, 
and: gatnish your dish with a crust of bread erated veryc: 
3 “peti fos ul fl 
pen pe “a Stubble Cbse 


] TAKE two onions, with a few leaves of ¢ sage washed a 
_ clean, and chop them as;fine as possible. Mix. with, 
— them,.a,, Jarge piece ‘of butter, some salt, and pepper. 
Put this into the body, of: the ADE then tie both,ends, 


and - 


54 ROASTING «© —- q 


and put:it-down to the fire to.roast.., Singe and dre Ige 

_ dtwith flower}, and when.-it is thoroughly. hot,. pe 
owith fresh butter... W heri) near;.done. ‘direc e it.again, 
vand’keep basting: it: till the’ froth rises, and: am 
‘draws to the fire, then take it/up, and, putinto your di 
‘pour’a little boiling hot. water over it,;and serve if up 
with good gravy sauce in one ‘boat, apple-sauce in. ane 
other, and mustard. 


 avehs: nS ae 


“You must prepare them for the. spit in. i th : sal ne 
smamner you do geese, by putting into the body, some 
‘sage and onion chopped fine, with pepper and salt. .W he 
‘you lay them down, singe, dust, and baste them with 
\butter, and a.good fire will roast them in about “twenty 
‘minutes. Before you take them up, dust them: wi 

‘flour, and give them another basting with butter tc 
‘make them froth and look brown. Your. gravy must be 
made of: the gizzard and pinions, with an. onion, a 
“tea spoonful of lemon pickle, a few grains of pepper, 4 a 
large blade of mace, and a tea. spoonful of. catehu 4 
‘When they are thoroughly stewed, strain off the gravy, 
: pant some into the dish with the ‘ducks, and the remain- 
der in a boat or bason. idles ducks must. des RO iD | 
the same manner, — rel coal 


Pies. 


AFTER you have drawn your Bicosilah aad tekell 
the craws clean out, wash them:in several waters. When 
you have dried them, rolla good Jump of butter in some » 
chopped parsley, and season it with pepper and salt. Put: 
this into your pigeons, then spit, dust with flower, and 
baste them. When enough, serve them up with parsley | 
and butter for sauce, and, pi in season, garnish your dish j 
-with bunches of asparagus.. A ait fire will roast ie i 
in sie minutes.. it o 


* ail en ee 


‘aLowel isegh worm 
: “TAKE a dozen of: Larks, put them: ona shied c aiid | 
tie both ends of the skewer to the’ spit. Dredge aiid | 
baste them, and i in erie ten or twelve: See wall | 
‘ws GO $ t Bos & Ji 4 
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| spbiapad Make your sauce thus? take the — of 


Shalfa‘ penny" loaf.’ ‘shred it-very fine, and:put it mtoa 


; ‘stéw-pan or’ ‘frying ‘pany ‘witha piece of butter about 


fire. valk 


he size of ‘a'waltiat. | Shake’ it over a gentle fire till it 
is of alight ‘brown, then lay°it between: your birds: on 


your plate or “dish,” and pour a little melted butter over 


‘them: 


Rathits. 


WHEN you have cased your rabbits, skewer their 
‘heads - upon their backs, their fore legs into their ribs, — 
‘and the hind legs double. Take the crumb of half a 
‘penny loaf, a little parsley, thine: sweet-marjoram, and 
: femon-peel. Shred all these fine, and season them with 

‘pepper, salt, and nutmeg. Mix them up into a light 
stu fing: with two eggs, a little cream, and a quarter of 
a, -pound of butter. Put this into their bellies, sew them 
‘up, and dredge and baste them well with butter— 
“when ‘done, take them up, chop.the livers after boiling, 
‘and lay them in lumps round the edge of your dish. Denne 
‘them up with parsley and’ butter for sauce. | 

. fo roast a rabbit hare fashion, you must lard it with 
: sucon, and baste it: in the:same manner you do-a» hare, 
directions for which you will find iw the next sections If 

you lard it; make an sauce; if not; white sauce will 
most proper. | 


ai satided SECT. IIL. 


on ROASTING GAME. 
Bee sola 
ae 3 : : aie ni ~ Pheasants and Pippitoek. 


| THE same methods are to be taken in dvésuing either 
_ of ‘these birds. When you have spitted and Jaid’ them 

F down, dust them with flower, and baste them often with 
Hfresh.butter, keeping. them at.a.good_ distance from. the 
About half. an-hour will roast them. . Make your 
if gravy. y of..a,scrag of mutton, and put. into the sauce-pan 
pwith it a tea spoonful of ees, ‘a large spoonful 
of 


- take the round of a threepenny loaf, and toast it nice andj 


and set it over a lamp or chafing dish for three or four 
- minutes, and then take it hot to table. A woodeock 
will take about ne minutes roasting, and a snipe 


_ of bread.. 


- pan with one ounce of butter.—Set it over a clear fire, and mix it well 
. together. When it begins to be frothy by the sugar dissolving, hold 
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of eatchup, and the same of browning*. Strain it, an 
put a little into the dish with the birds. Serve them up# 
with the remainder in one bason, and bread saucein an-4 
other. By way of ornament fix one of. the emmeipal fea- 
thers of the phesiane 4 in its tail. ,, | 


Wondeneke or ; Sainek, dts 


‘THESE birds are so peculiar from all others that they’ | 
must never be drawn. When you have spitted: them, , | 


brown ; then lay it in a dish, under the birds, and when 
you put them to the fire, baste them with a little butter, 
and let the trail or gut drop on the toast. When they 
are done, put the toast in a dish, and lay the birds on it. 
Pour about a quarter of a pint of gravy into the dish,. 


fifteen. . 


Ruffs and Rees (which are particularly found in Lin- 
colnshire and the isle of Ely) are very delicate birds, 
and must be trussed like the woodcock, but not dressed 
with the guts. When done, serve them up with gravy 
and bread sauce, and garnish the dish with crisp crumbs: 


fares 


* As we sliall have frequent occasion to mention the article BROWNING, 
it will be necessary here to give proper directions how to make it— 
Beat small four ounces of treble refined sugar, and put it into a frying 


it higher over the fire, and have ready a pint of ved wine. When the _ 
sugar and butter is ie; a deep brown, pour in a -littlerof. the wine, and | 
stir it well together; then add more wine, and keep stirring it all the 
time. Putin half an ounce of Jamaica pepper, six cloves, four shalots 
peeled, ‘two or three blades of mace, three spoonsful of catchup, a little’ 
salt, and arind-of one lemon. Boil them slowly about ten minutes, and_ 
then pour it into a bason. When cold, take, off the: senm, tety clean, 
and. bottle it up for use. : : 
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i Hares. 


9 © “WHEN your hare is cased and properly trussed for 
"dressing, make a stuffing thus: T'ake a large slice of 
bread, and crumble it very fine, put to it a quarter of a 
pound of beef marrow, or suet, the like quantity of but- 
ter, the liver boiled and shred fine, a sprig or two of 
winter savory, a bit of lemon-peel, an anchovy, a little 
»sehyan. pepper, and half a nutmeg grated. Mix these 
» Well together with a glass of red wine and two eggs, put 
> itanto the belly of the hare, and sew it up. When you 

., have spitted it, and laid it before the fire, put into your 
, dripping-pan a quart of milk, and keep basting your 
hare with it till there is little left. When it isnearlydone, | 
. dredgeit with flour, and baste it with butter till it is pro- 
| perly frethed. [fit is a small hare it will take about an 
. hourand ahalf; and ifa large one two hours.. When 
' done, put it into your dish, and serve it up with plenty 
_of good rich gravy, and some currant-jelly warmed in 

a cup; or red wine and sugar done to a syrup thus: 

_ take a pint of red wine, put it into a quarter of a 
. pound of sugar, set it over a slow fire, and let it. sim- 
;. mer for a quarter of an hour; then take it off, and 
., pour it into your sauce-boat or bason, ” heed 


. Venison, AEG - 

‘TAKE a haunch of venison, and when you have 
spitted it, rub some butter all over it. Take four sheets © 
of clean paper, well buttered, two of which put on the 
haunch. Then make a paste with some flour, a little 
butter and water; roll it out halfas big as your haunch, 
and put it over the fat part; cover this with the other 
two sheets of paper, and tie them fast with packthread. 
Lay it to a brisk fire, and baste it well all the time it is 
~ roasting. When it is neardone, take off-both paper and 
paste, dredge it well with flour, and baste it with butter, 
_,.. As soon.as it becomes of alight brown, take it up, and 
= Serve it to table with brown gravy, currant-jeliy, or, the 
~~ syrup mentioned in the preceding article for « lare.— 

A haunch will take about three hours roasting. 
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sect Jy. 
ROASTING FISH. 


To roast Sturgeon. 


PUT a piece of butter rolled in flour into astewpan, 
with salt, pepper, parsley, onions, sweet herbs, cloves, 
halfa pint of water, and a little vinegar. Stir it over the 
fire, and when it is luke-warm take it off, and put your 
sturgeon in to steep. When it has taken the flavour 
of the herbs, roast it and serve it up with any vegeta- 
ble sauce you think fit. OM syiioA 

' Roasted en Gras. 

LARD it with fat bacon, roast it, and serve it with 
a ragout ef truffles, morels, mushrooms, veal sweet- 
bread, &c. 

3 Lobsters. 

~ WHEN you have half-boiled your lobster take it _ 
out of the water, rub it well with butter, and lay it 
before the fire; continue basting it with butter till it 
has a fine froth, and the shells look of a dark brown. 
Then put it into your dish, and serve it up with plain 
‘melted butter in a sauce-boat. | 


CHAP. IV. 
Mw AB LMG, 
ph a 1s Oa aes 
BUTCHER’S MEAT. 


VPUE only method to be observed previous to'this mode 
“ of cookery, is to have the pans, or whatever vessels 
you.send your provisions in to the oven, perfectly clean, 
so that the care you have taken in preparing the arti- 

cle may not be injured from neglect in cleanliness.) 
Hoe ise : — Rump 


\ 


: ee MEA T. 59 


Rump of Beef a-la-Braise. | 


CUT out the bone quite clean, then beat the flesh 
well with a rolling-pin, and lard it with a piece of 
bacon cut out the back. Season your bacon with 
pepper, salt, and cloves, and lard across the meat, that 
it may cut handsomer. Season the meat with pepper, 
salt, and cloves; put it into an earthen pot with all the 
broken bones, halfa pound of butter, some bay leaves, 
whole pepper, one or two. shalots, and some sweet 
herbs. Let the top of the pan be covered quite close, 
then put it into the oven, and it will be done in about 
_ six hours. When enough, skim off the fat clean, put the 
_meat into a-dish, and serve it up with a good ragout of 
mushrooms, truffles, forcemeat-balls, and yolks of 
eggs. Let the gravy which comes from the beef be 
added, nicely seasoned, to those ingredients. 


Calf’s Head. - ao) 


WHEN you have properly cleansed the head, put it 
into a large earthen dish, or pan, and rub the inside 
with butter. Put some long iron skewers across the top 
of the dish, and lay the head on them. Grate somenut-. — 
meg all over the head, with a few sweet herbs shred 
small, some crumbs of bread, and a little lemon-peel 
cut fine. Then flour it all over, stick pieces of buiter 
in the eyes, and on different parts of the head, and 
send it to the oven. You may throw a little pepper 
and salt over it, and put into the dish a. bunch of 
sweet herbs, an onion, a blade of mace, some whole 
pepper, two cloves, and a pint of water, and boil the 
brains with some sage. When the head is enough, lay 


 jtona dish, and put.it before the fire to keep warm ; 


then stir all together in the dish, and put it into a 
saucepan, and when it is quite hot stram it off, and 
pour it: into the saucepan again. Put in a piece of 
butter rolled in flour, the sage and brains chopped fine, 
a spoonful of catchup, and two of red wine. Boil them 
well together, pour the whole over. the head in a dish, 
and send it to table. , 7 pary 


60 BAKING 
vs | Pes. INO DASE As 
LAY your pig intoa dish well buttered, flour it all 
over, rub some butter on the pig, and send ‘it to the 
oven. When you think it is enough, take it out, rub ‘it 
over with a buttered cloth, and put it into the oven 
again till'itis dry; then take it out, lay it in a dish, 
and cut it up. “Skim off the fat from the dish it was 
baked in, and some good gravy will remain‘at the 
bottom. Put this to’a little veal gravy, with a piece of 
butter ‘rolled ‘in flour, and boil it up with the brains; - 
then pour it into a dish, and mix it well with the sage 
that comes out of the belly of the pig. ‘Serve it up hot 
to table with apple-sauce and mustard. , 
eka A Bullock’s or Calf’s Heart. gig 
TAKE some crumbs of bread, chopped’ suet,'(or a 
bit of butter) parsley chopped, sweet marjoram, le- 
mon-peel grated, pepper, salt and nutmeg, with the 
yolk of an egg; mix these all well together, stuff the 
eart with it, and send it to the oven. When done, 
serve it up with gravy, melted butter, and currant- 
jelly in boats. The same methods are to to be used 
whether you bake or roast it; but if care is taken, 
baking it is the best way, as it will be more regularly 
done than it can be by roasting. 


§ 


SECT. (IL. 
BAKING FISH. 
| _ Cod’s Head. 

WHEN it is thoroughly cleansed and washed, lay 
it in the dish, which you must first rub round with - 
butter. Put in a bunch of sweet herbs, an onion stuck 
with cloves, three or four blades of mace, some black 
and white pepper, a nutmeg bruised, a little lemon- 
peel, a piece.of horse-radish, and a quart of water 
Dust the head with flour, grate a little nutmeg over 
it, stick bits of butter on various parts, and sprinkle 
raspings all over it and send it to the oven. When 

| done, 
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done, take the head out of the dish, and put it into that 
it is to be served up in. . Set the dish over boiling wa- 
ter, and cover it close to preventits getting cold. In 
the mean time, as expeditiously as you can, pour all 
- the liquor out of the dish in which it was baked into 
a saucepan, and let it boil three or four minutes ; then 
strain it, and put to it a gill of red wine, two spoons- 
ful of catchup, a pint of shrimps, half a pint of oys- 
ters, a spoonful of mushroom pickle, and a quartern of 
butter rolled in flour. Stir all well together, and let it 
boil till it is thick ; then strain it and pour it into the 
dish. Have-ready some toasted bread cut three cor- 
ner ways, and fried crisp. Stick some pieces of toast 
about the head and mouth, and lay the’remainder 
round the head. Garnish your dish with crisped 
parsley, lemon notched, and scraped horse-radish. 
This method is equally good for roasting. 

Salmon. bs 
"TAKE a piece of salmon, of five or six pound§’ 
- weight, (or larger according to your. company) ‘and 
eut it imto slices about an inch thick, after which 
make-a forcemeat.thus: Take some of the flesh of the 
salmon, and the same quantity of the meat of an-eel, 
with a few mushrooms. ‘Season it with pepper, salt, 
nutmeg,’ and cloves, and beat all together tillit isvery 
fine. Boil the crumb ofa roll in milk, and beat it up with 
four éggs till itis thick; then let it cool, add four more 
raw eggs to it, and mix the whole well together. | Take 
the'skin from the salmon, and lay the slices m a dish. 
Cover every slice with the forcemeat, pour some melt- 
éd butter over them, with a few crumbs of bread, and 
place oysters round the dish. Put it into the oven, and 
when it is of a fine brown, pour. over a little melted 
butter with some red wine boiled in it, and the juice 
of a lemon, and serve it up hot to table. | 
aes Map die Carp. 
| "TAKE a brace of carp, and having greased the 
pan;in which they-are to be baked, with butter, put 
themiinto it. Let it be of such a size as will hold 
CG _ them 
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them at full length, otherwise they wall be apt, to 
break. When you 1 have. put them into the pan, season 
them with a little black and white pepper, mate, 
cloves, nutmeg, a bunch of sweet herbs, an onion; 

and an anchovy: then pour in a bottle of white wine, 

cover them close, and put them into the oven. If ofa 
large size they will take an hour bakiag ; but if small, 

a less time willdo. When enough, take them out of 
the pan, and lay them in a dish. Set it over boiling 
water to keep it hot, and cover it close. Pour all the 
liquor in which they were baked into a saucepan; Jet 
it boil a minute or two, strain it, and add halfa pound 
of butter yolled in flour. Keep stirring it all the time 
it is boiling ; squeeze in the juice of halfa lemon, and 
put in a pr oper quantity of salt, observing to skim all 
the fat offthe liquor. Pour the sauce over the fish, lay 
the roes round them, and garnish with lemon. 


Eels and Lampreys. 

CUT off their heads, gut them, and take out the 
blood from the bone as clean as ‘possible. Make a 
forcemeat of shrimps or oysters chopped small, halfa 
penny loaf crumbled, alittle lemon-peel shred fine, the 
yolks of two eggs , and a little salt, pepper, and nut- 
meg. Put this into. the bellies of the fish, sew them 
up, and turn them round on the dish. Put flour and 
butter over them, poura little water into the dish, and. 
bake them in a moderate oven. When done; ‘take 
the gravy from under them, and skim off the fat, strain 
it through a hair sieve, and add one tea- spoonful of 
Jemon- pickle, two of browning, a large spoonful of 
walnut catchup, a glass ef white wine, an anchovy, 
and a slice of lemon. Let it boil ten minutes, and 
thicken it with butter and flour. Garnish with lemon 
and as ie ahaieet 

Herring. 

SCALE, wash, and dry them well in a cloth, then 
lay them on a board, and take a little black pepper, 
a few cloves, and plenty of salt; mix them together, 
and rub the fish all over with it. Lay ‘them straight 
in a pot, cover them over with vinegar,’ at ina few 
bay- 


= 
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bay-leaves, tie a strong paper over the top, and bake 
them in a moderate over. They may be eat either 
hot:or cold ; and if you use the best vinegar, they will 
keep goad for two or three months. 
Sprats may be done in the same manner, and either 
of them will furnish an occasional and pleasing relish. _ 


Turbot. i i: 


- TAKE adish aboutthe size of the turbot, rub butter 
thick all over it, throw on a little salt, a little beater 


pepper, halfa large nutmeg, andsome parsley chopped __ 


fine. Pour in a pint of white wine, cut off the head and 
tail, and lay the turbot in the dish ; pour another pint 
of white wine all over, grate the other half of the nut- 
- meg over it, a little pepper, some salt, and chopped _ 
parsley. Lay a piece of butter here and there all 

over, then strew it with flour and crumbs of bread. 
Being thus prepared, send it to the oven, and let it 
be done of a fine brown colour. When you take it 
out, or have it home, put the turbot into the dish in 
which you mean to serve it up, then stir the sauce in 
the dish it was baked in, pour it into a saucepan, 
shake ina little flour, let it boil, and then stir ina. 


__ piece of butter with two spoonsful of catchup. When 


the whole’ boils, pour it into basons, and serve it up 
with the fish. Garnish your dish with lemons ; and you 
-mayadd what other sauce you fancy, as shrimps, an- 
- chovies, mushrooms, &c. | 


| Pike, with Forcemeat. 

_ PREPARE your pike thus :— Gut, it without cutting 
It open, and take care it is well cleaned. Cut a notch 
down the back from head to tail, turn it round, and 
. fasten the tail in the mouth. Make your forcemeat 
_ thus: Take the udder of a leg of veal, or the kidney 
part of a loin of lamb, some fat bacon cut in dice, the 
- spawn or melt of the fish, some green onions, a mush- 
_ room or two, or truffles, parsley and salt, aud a little 
nutmeg and-pepper: add a bit°of butter to fry it; 
chop it all weli, with the crumb of a French roll 
soaked in cream or milk. Pound all together ina 

large. 
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large’mortar, with three or four eggs ; try if it is, sea- 
soned to your mind, fill the belly of your fish with it, 
close up that part which was cut in the back, and make 
it nice and even. ‘Then take two or three eggs, beat 
them up, daub the fish well over with it, and strew on 
some crumbs of bread. Put it in a gentle oven, and 
roportion the time according to the size of your fish. 
hen done, use the following sauce, take two or. 
three ladles of good gravy, and add to it three large 
spoonsful of whole capers, some parsley chopped fine, 
the juice of two lemons, and a little minced shalot. 


Pour this intoa boat or bason, and serve it up hoé — 


may be baked the same as the pike. 


Mackarel. 

* CUT their heads off, wash and dry them im a cloth, 
cut them open, rub the bone with a little bay-salt, 
beat fine: take some mace, black and white pepper, 
and a few cloves, all beat fine; lay them in a long’ 
pen and between every layer of fish put two or three 

ay leaves, and cover them with vinegar. Tie writing 
paper over them first, and then thick brown paper 
doubled. ‘They must be put into a very slow oven, 
and will take a long time doing. When they are 
enough, uncover them, and let them stand till they 
are cold, then pour away all the vinegar they are 
boiled in, cover them with some more vinegar, and put 
in an onion stuck with cloves. Send them to a very 
slow oven again, and let them stand two hours. When 
completely done, put them aside, and they will keep 
good a considerabie time. When you take them out, 
let it be with a slice, as your hands will be apt to 
break and spoil them. ‘They make a most excellent 
occasional repast. | 


with your fish. Garnish with fried parsley. .A piper 


CH PP ey: 
BR-O-L LF Neg. | 
N this mode of cooking, three things are to be 
principally observed. First, that your gridiron. 18 
thoroughiy clean. and your fire, quite clear, meaonve 7 
a 
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that you turn your meat quick and offen while broiling, 
as it wiil be a means of preferving the juices. And, 
thirdly, to have your difh placed on a chafing difh of - 
hot coals, that by putting one piece after another into it 
as they are done, the whole may be taken quite hot to 
table. 


SECT. 1. 
~ BUTCHER’s MEAT’ anp.POULTRY. 


Beef Steaks. 


LET your fteaks be cut off the rump of beef about 
half an inch thick ; take care to have your fire clear, 
and rub your g criditon well with beef fuet. When it 1S 
hot lay on your fteaks: let them broil till the fide next. 
the fire is brown ; then turn them, and when the other 
fide is brown, lay them on a hot difh, with a flice of 
butter between each fteak ; fprinkle a little pepper and 
falt over them, and_let them ftand two or three mi- 
nutes; in the mean time flice a fhalot as thin as pof- 
fible into a {poonful. of water ; lay on your fteaks again, 


‘and keep'turning them till they-are enough; then put 
them on your difh, pour the fhalot and water over them, 


and fénd them to table. Add for fauce horfe-radith and 
oy Garnith sili {craped horfe-radifh. 


' Mutton Steaks. 

CUT your fteaks about half an inch thick, and if it 
be the loin, take off the {kin with a part of the fat. 
When your gridiron is hot, rub it with freth fuet, lay 
on your fteaks, and keep turning them as quick as pof- 
fible: if you do not take great care the fat that drops 
from them into the fire will {moke and fpoil them ; but .’ 
this may be in a great meafure prevented, by placing 


your gridiron on a “fant. When enough put them inte 


a hot difh, rub them well with batter, | flice a fhalet very 
thin into a fpoonful of water, and pour it on them, with: 
a fpoonful of catchup. Serve them up hot, with fcraped 


| horfe-radith and picnics 
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“ee BROILING 
Pork Chops. 


IN broiling thefe the fame rules are to be obferved as 
thofe given for mutton chops, except with this difference, 


* that they require more doing. When they are enough, 


put a little good gravy to ‘them ; ; and in order to give 


_ them aa agreeable flavour, f{trew over a little fage thred 


very fine. ” The only fauce is muftard. | 


Ox Palates. 
PREPARE your palates for broiling iHhast Having 


_ peeled them, put into a ftew-pan a little butter rolled in 


flour, falt and pepper, two fhalots, a clove of garlic, - 


two cloves, parfley, a laurel leaf, thyme, and as much 
milk as will fimmer your palates till tender. When this 
‘is done, take them out, and rub over them the yolks of 


eggs with bread crumbs; then put them on your grid- 


; 
-_ 


iron, broil them flowly, and when ins ferye them up 


‘with tharp fauce, 


Chickens, 
SPLIT your thickens down the back, feafon them 


with pepper and falt, and lay them on the gridiron over - 
a clear fire, and at a great diftance. Let the infides 
continue next the fire till they are nearly half done; then 


turn them, ‘taking care that the flefhy fides do not burn, 
and let them broil till they are of a fine brown. Have 


ready good gravy fauce, with fome mufhrooms, and 


garnith them with lemon and the livers broiled ; the 


‘gizzards cut, flafhed and broiled, with pepper and falt, 


or you may make the following fauce : take a handful of 
forrel, and dip it in boiling water ; then drain it, and ~ 


chave ready half a pint of good gravy; a fhalot fhred 
fmall, and fome parfley boiled very green; thicken it 
“with a piece of butter rolled in flour, and add a glafs of 
ted wine; then lay your forrel in heaps round the 


chickens, and pour the fauce over them. Garnith with 


fliced lemon. 


| Pigeons. | 
PIGEONS may be brbiled either whole or flit, and 
mutt be done very flowly over a clear fire, If you 
sf : in TOU 


— 
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broil them whole, take fome parfley fhred fine, a piece 
of butter as big as a walnut, with alittle pepper and 
falt, and put into their bellies, tying both ends with a 
bit of coarfe thread. If you fplit them, feafon the infide 


with pepper and falt; and when done, ferve them up 


with parfley and butter poured over them, —They will 
be quicker done by being {lit ; BRE: the beft method i is to 
breil them whole. 


| SECT, Tl. 
BROILING FISH. 
Fref/h Salmon. : | 
CUT fome flices from a freth falmon, and wipe 


‘them clean and dry; then melt fome butter fmooth and 
_ fine, with a little flour and bafket falt. Put the pieces 


of falmon into it, and roll them about, that they may 


~ be covered all over with butter. Then Jay them ona 


- nice clean gridiron, and broil them over a clear but 


flow fire. While the falmon is broiling make your fauce 
thus: Take two anchovies, wafh, bone, and cut them 


- into fmall pieces, and cut a leek into three or four long 


pieces. Set ona faucepan with fome butter and a little 
flour, put in the anchovies and leek, with fome capers 
cut {mall, fome pepper and falt, and a little nutmeg ; 


a add to them fome warm water, and two fpoonsful of 


vinegar, fhaking the faucepan till it boils ; and then keep 


it on the. fimmer till you are ready for jit. When the 


falmon is done on one fide,. turn it on the other till it is 


quite enough ; then take the leek out of the fauce, pour 


it into a dith, and lay the broiled falmon upon it. Gar- 


nifh with lemons cut in quarters. 


Dried Salmon. 
LAY your dried falmon in foak for two or ‘three 
hours, then lay it on the gridiron, and fhake over it a 
little pepper. It will take but a fhort time, and when 


done kerve it up with melted butter, 


I 2 | Cod. 


OR BROILING 


Cod. : 
CUT the cod into flices about two inches thick, ind 
dry and flour them well. Make a good clear fire, rub 
the gridiron with a picce of chalk, and fet it high from 
the fire. Then put in your flices of fith, turn them 
often, and Jet them brown till they are of a. fine brown 
colour. ‘Great care muft be taken in turning them that 
they do not break. When done ferve them up with 
lobfter and fhrimp fauce. 


Cooma Cod. a 
TAKE a gallon of fpring water, put it into a fauce- 
pan over the fire, and throw in a handful of falt. Boil 
it up feveral times, and keep it clean fcummed. When 
it is well cleared from the fcum, take a middling. fized 
cod, as frefh as poffible, and put it into:fome freth pump 
water. Let it lie a few minutes, and then cut it into 
{lices about two inches thick. Throw thefe into the 
boiling brine, and let them boil brifkly a few minutes. 
Then take the flices out with great care that they may 
not break, and put them on a fieve to drain. When 
they are well dried, flour them, and lay them ata dif- 
tance upon a very good fire to broil. ‘When enough, 
ferve them up with lobfter, fhrimp, or oyfter fauce. 


Cod Sounds. . 

LAY: them a few minutes in hos water ; ; then take 
het out, rub them well with falt, and take off the 
fkin and black dirt, that they may. look white. After 
this put them into water, and give them a boil, then. 
take them out, flour them well, ftrew on fome pepper 
and‘falt, and Jay them on the otidiron. When enough 
lay them on your at and pour over them melted but- 
ter and mufiard. 


Trout. 


WHEN you haye properly cleanfed your fifh, and 
made it thoroughly dry with a cloth, tie it round with 
‘pack thread from Head to tail, in order to preferve its 
‘fhape entire. Then melt fome butter, with a good deal, 
of bafket falt, and pom it all over ‘the trout till it is 

, : perfectly 
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perfectly covered: after lying init a minute or two, take 
it out, and put it on the gridiron over a clear fire, that 
it may do gradually. For fance wafh and bone an an-, 
chovy, and cut it very fmall; chop a large {poonful of 
capers; melt fome butter, with a little flour, pepper, 
falt and nutmeg, and put it into the anchovy and capers, 
with half a fpoonful of vinegar. When the trout is done, 
Jay it in a warm difh, pour your fauce boiling hot over. 
it, and fend it to table. 3 eo cus 

ae ON Mackarel. . 
WASH them clean, cut off their heads, and take out 
the roes at the neck end. Boil the roes in a little water: 
then bruife them with a {poon, beat up the yolk of an 


oy egg, witha little nutmeg; a little lemon-peel cut fine, 


- fome thyme, parfley boiled and chopped fine, a little 
falt and pepper, and a few crumbs of bread. Mix thefe 
well together, and put it into the bellies of the fith; 
then flour them well, and broil them nicely. Let your 
fauce be melted butter, with a little catchup or walnut 
pickle. fe | a 
| Mackarel ala Maitre d@ Hotel. 

BROIL your Mackarel whole: ‘the fauce is fweet 
herbs, chopped fine, in melted butter. 
Haddocks and Whitings. 

_ WHEN you have gutted and clean wafhed them, dry 
them well in a cloth, and rub a little vinegar over them, 
which will prevent the fkin from breaking. Having 
done this, dredge them well with flour, and before you 


put them on, rub the gridiron well with beef fuet. Let. — 


your gridiron be very hot when you Jay your fifh on, 
 otherwife they will ftick to it, and the fifh be broke in 
turning. While they are broiling, turn them two or 
three times, and when enough ferve them up with plain 
melted butter, or fhrimp fauce. , 

_. Another, and indeed a very excellent method of broil- 
_ ing thefe fih is thus: When you have cleaned and dried 
them as before-mentioned, put them into a tin oven, 
and fet them before a quick fire, As foon as the tail 
| Bie egin 
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begin to rife, take them from the fire, and having beat 
up an egg, rub it over them witha feather. Sprinkle a 
few crumbs of bread ever them,.dredge them well with 
flour, and rub your gridiron, when hot, with fuet or 
butter. Lay on your.fifh, and when you have turned 
them, rub over a little butter, and keep ‘turning them 
till they are done, which will be known by their appear- 
ing of a nice browncolour; when done, ferve them up 
either with fhrimp fauce, or plain melted butter, and 
garnifh with melted butter or red cabbage. 
Eeds, ; i 


A 


HAVING {kinned, ‘aletntsa’ and dried your eels, 


sub them with the yolk of an egg; ftrew over them 


fome crumbs of bread, chopped parfley and fage, and 


- feafon them with pepper and falt. Bafte them well with 


butter, and then put them on the gridiron over a clear 

fire. When done, ferve them up with melted butter and | 

parfley. ee : 
a Eels pitch-cocked. 

TAKE a large eel, and fcour it well with falt, te 
clean off the flime; then flit it down the back, take out 
the bone, and cut it into three er four pieces. ‘Take the 
yolk of an egg, and put it over the infide, fprinkle on 
crumbs of bread, with fome fweet herbs and parfley 
chopped very fine, a little nutmeg grated, and fome 
pepper and falt mixed together. ‘Then put iton a grid- 
jron over a Clear fire, broil it of a fine light brown, and 


when enough, ferve it up with anchovy fauce, and par- 


fley and butter. Garnifh with raw parfley, and horfe- 
radifh. | Aes | en | 
Another method of pitch-cocking eels is, when you 


have gutted, cleanfed, and properly dried them, fprinkle 
' them with pepper, falt, aid 
backward and torward, and fkewer them. Rub your 


a little dried fage, turn them 


gridiron with beef-fuet, broil them a good brown, and 
when done, put them into your difh, and ferve them up 
with plain melted butter for fauce. Garnifh your difh 
with tried parfley. | : 
| Herrings.. 

4, | be 
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Herrings. . Bek 
SCALE, gut, and cut off “hele heads; wafh them 
eJean, and dry them in a cloth; then duft them well 
_ with: four and broil them. Take the heads, math 
them, and boil them in fmall beer or ale, with a little 
whole pepper and onion, When it is boiled a quarter 
of-an hour ftrain it off, thicken it with butter and flour, 
and a good deal of muftard. Lay the herrings, when _ 
done, in a plate or dith, pour, the fauce into a boat, and 
ferve them up. | 


CHAP. ‘Vi, 
FRYING. 
SECT. 4. 

- BUTCHER’s MEAT, &c. 


Venifon. 


NUT your meat into flices, and make gravy of the 

bones. Fry it of a nice brown, and when done 
take it up, and keep it hot before the fire. Then put 
‘ fome butter, well rolled in flour into the pan, and keep 
~ ftirring it till it is quite thick and brown; but be careful 
that it does not burn. Stir in half a pound of fine fugar 
beat to powder, put in the gravy made from the bones, 
and fome red wine. Make it the thicknefs of a fine 
_ cream; fqueeze in the juice of a lemon, warm the venir 
fon in it, put it in the difh and pour the fauce: over if. 


Veal'Cu tlets. 


CUT your veal into flices of a moderate ser 
dip them in the yoik of eggs beat up fine, and ftrew over 
them crumbs of bread, a few fweet-herbs, fomelemon- 
peel, and a little grated nutmeg. ‘Then put them into 
your pan, and fry them with frefh butter. - While. they - 
_are frying, make a little good gravy, and when the meat 
_fsdone, take it out, and lay it in a dith before the fire. 

Shake 
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Shake a little flour into the pan, and ftir it round ; put 
in the gravy, with the juice of a lemon, ftir the whole - 
well together, and pour it over the cutlets. Gam your - 
difh with fliced lemon. . 

Neck or ‘Loin of Lansh 

CUP your lamb into chops, rub both fides with the 
yolk of an egg, and fprinkle over them fome crumbs of 
bread, mixed with a little parfley, thyme, marjoram, 
winter vee and.a.little lemon-peel, all chopped very 
fine. Fry them in butter till they are of a nice light 
brown, then put them into your dith, and garnifh with: 
crifped parfley. 

Or you may drefs them. thus: 

Put your fteaks into the pan with half a pint of | ale, 
and a little feafoning, and cover them clofe. When | 
enough take them out of the pan, lay them in a plate 
before the fire, to keep hot, and pour all out of the pan 
into a bafon ; then put in half a pint of white wine, a | 
few capers, the yolks of two eggs beat fine, witha little 
nutmeg and falt ; add to this-the liquor they were fried 
in, and keep ftirring it one way all the time till it is 
thick ; then put in the chops, keep fhaking the pan for 
a minute or two, lay the chops in the dith, ‘and pour the 
fauce over ‘them.’ Garnifh with crifped parfley and 
Jemon. LATE 

Stweetbreads. 

CUT them into long flices, beat up the yolk of an esp, 
and rub it.over them with a feather. Make a feafoning | 
of pepper, falt, and grated bread, ftrew this over them, , 
and fry them in butter. Serve them up with melted 
butter and catchup, and garnifh with crifped Baeiey 
and very {mall thin se of toafted bacon. 


Calf’s Brains. 


CUT the brains into four pieces, and foak them in 
broth and white wine, with two flices of lemon put into 
it, alittle pepper and falt, thyme, laurel, cloves, parfley, 
and fhalots. . When they have remained in. this about 
half an hour, take them out and foak them in batter 
made of white wine, a little oil, and a little falt, and 


. fry 
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fry them of afine colour. You may likewife ftrew over 
them crumbs of bread mixed with the yolks of eggs. © 
Serve them Up with plain melted butter, and garnifh 
with parfley. 


Beef Bake 
FRY your fteaks over a brifk fire, with a little butter 


in the pan, and when they are of a nice light brown 
take them out, and put them ina dith before the fire.— 
Then take half a pint of hot gravy, and put it into the 
pan with a little pepper and falt, and two or three fhalots 
chopped fine. Boil them up in the pan for two or three 
minutes, and then pour the whole over the ibs. Gar- 
nith with fcraped horfe-radith. 

‘ Or Tongues. — 

WHEN you have boiled the tongue till it is tender, 
cut it into flices, and feafon them with a little opines, : 
cinnamon and fugar. Then beat up the yolk of an eg 
with a little lemon } juice, and rub it over the flices with 
a feather. Make fome butter boiling hot in the frying- 
pan, and then putin the flices. When done, ferve them 


up with melted butter, fugar, and white wine, all well 
mixed together, 


Or Feet, er Cow-Heel. 

SPLIT the feet afunder, then take out all the bones, 
and put the meat into the frying-pan with fome butter. 
When it has fried a few minutes, put in fome mint and 
parfley fhred {mall, a little falt, and fome beaten butter. 
Add likewife the yolks of two eggs beat fine, half a pint 
of gravy, the juice of a lemon or orange, and a little 
nutmeg. When the foot is done, take it out, put it 
into your difh, and pour the fauce over it. — 

Tripe. | 

CUT your tripe into pieces about three inches ies 
dip them in fome fmall beer batter, or yolks of eg 
_and have a good quantity of mutton or beef aapie’ in 
your pan. Fry it till it is of a nice light brown, then 
_take it out, let it drain for a minute, put it into your 


difh, and ferve i it up ie plain melted butter in a boat, 
_and muftard, 


Hl, 14 7 Saufages. 
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THE mode of frying faulages is fo fimple, and ge- 
nerally known, that it needs no defeription. However, 
we thall notice one way, of which the cook may not be 
informed. “Take fix apples, and flice four of them as 
thick as a crown piece; cut the other two into quar- 
ters, and take the cores clean out. Fry the ‘flices with 
the faufages till they are of a nice light brown colour. 
When done put the faufages into'the middle of the dith, 
and the apples round them. Garnifh with the apples 
Guartercd. aes 3 
* Chickens. 


CUT your chickens into quarters, and rub them 
with the yolk of an egg; then ftrew on fome crumbs of 
bread, with pepper, falt, grated nutmeg, and lemon- 
peel, and chopped parfley. Fry them in butter, and 
when done put them into your difh before the fire. For 
fauce thicken fome gravy with a little flour, and put 
into it a {mall quantity of chyan pepper, fome mufhroom 
powder or catchup, and a little Jemon-juice. When it 
is properly heated, pour it over the chickens, and ferve 
it up, | : os | | 
Artichoke Bottoms, 

BLANCH them in water, then flour them, and fry 


them in frefh butter. Lay them in your difh, and pour 


melted butter over them for fauce. Or you may put a 
Jittle red wine into the butter, and feafon with nutmeg, 
pepper and falt, 3 
Se ee Celery. 

TAKE fix or eight heads of frefh celery, and cut off 
the green tops, with the outfide ftalks. Wath them 
well, and have the roots clean. Have ready a pint of — 
white wine, the yolks of three eggs beat fine, anda 
little falt and nutmeg. Mix all well together with flour, 
and make it into a batter, then dip every head into it, 
put them into a pan, and fry them with butter. When 


enough, lay them in your dith, and pour melted butter: 


over them for fauce, 
— Potatoes. 


pated, — 45 
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fauce.. iP bsi ele Pies cas Bat 
Potatoes are likewife fried by the French in batter, 
and ferved up with powdered fugar thrown over them. 
You muft iy all your batter in {weet. oil or hog’s lard, 


Any kind of fruit may be fried inthe fame manner, and 


\ 


ferved up asa comer dith in the fecond.courfe. 
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AS a neceffary prelude to. our. direftions :for frying 
fifh, it may not be improper to make the few following 
general obfervations: When you fry any kind of fifh, 
frft dry them ina cloth, and then flour them. Putinto 
your frying-pan plenty of: dripping, or ho#’s: lard, and 
Jet it boil before you put it into a difh. ° When they. aré 
properly fried, lay them in-a difh, or hair fieve, to drain. 
If you fry parfley, be fure to. pick it very cautioufly, wafh — 
it well, dip it into cold water, and throw itinto a panof | 
boiling fat. ‘This will make it very’crifpj and of a fine 
green, provided you do not let it remain ‘too long in thé 
pan ; but this you may prevent by its appearance while 
doing. | ( 0 -BS01g 49% \ 

Ed os a i al 

HAVING properly cleanfed your fith (which in this 
mode of drefling muft be fmall) and thoroughly dried it, 
ftrew on fome flour, and put it into your pan, with‘ a 
fufficient quantity of hot lard to cover it.’ When it is 
fried nice and brown, take it carefully out, and tho- 
roughly drain the fat from it. In the mean time clean 
the pan, put into it as much claret and white wine as 
will nearly cover the fith, with an anchovy, falt, nutmeg, 
_ and alittle ginger. Put in the turbot, and let it remain 
. in the liquor till it is half wafted; then take it out, and 
Fee cs . | ce ue : | put 
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put ina piece of butter rolled in flour, and a minced 
Jemon. Let them fimmer together till of a proper 
thicknefs, then rub a hot difh with a piece of fhalot, lay 
the turbot in the difh, pour over the fauce, and ferye it 
up. You may likewife add plain melted butter in a 
bafon. — Paes 

pgs a Carp. ae a 
_ AFTER having cleaned your fifh, lay them in a 
cloth to dry, then flour them, put them into the pan, 
and fry them of a light brown. Take fome ‘crufts of 
bread, cut them three-corner ways, and fry them with 
the roes of the fifh.. When your fith are nicely fried, 
Jay them ona coarfe cloth to drain, and prepare anchovy > 
fauce, with the juice of a lemon. “Lay your carp in the 
_ difh, with the roes on each fide, and garnifh with the 

fried cruft, and flices of lemon. a8 


| 3 Tench. ey i 
SPLIT the fith along the backs, and raife the flefh 
from the bone: then cut the fkin acrofs at the head and 
tail, firip it clean off, and take out the bone. Having 
thus prepared them for frying, take-one of them, and 
mince the flefh very {mall, with mufhrooms, chives, 
and parfley chopped fine ;-a little falt, pepper, beaten 
mace, nutmeg, and a few favory herbs. Mix thefe 
well together, then pound them in a mortar, and crumbs 
of bread foaked in cream, the yolks of three or four 
eggs, and a piece of butter; and with this compofition 
{tuff your fith, Put clarified butter into your pan, fet 
ait over the fire, and when it is:hot ftrew fome flour on 
your fifh, and put them in one by one. When they have 
fried tillthey are of anice brown colour, take thent up, 
and lay them in a coarfe cloth before the fire, to keep 
hot. Then pour all the fat out of the pan, put in a 
quarter of a pound of butter, and fhake in fome flour. 
Keep it ftirring with a fpoon till the butter is a little 
brown, and then put in half a pint of white wine. Stir 
them together, and put in half a pint. of boiling water, 
an onion fhred with cloves, a bunch of fweet herbs, and 
~ two blades of mace, Cover thefe clofe, and let them 
a fiew 
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fiew as veritly as you can for a quarter of an hour; then 
ftrain off the Jiqtior, and put them into the pan again, 
adding two fpoonsful of catchup, an ounce of truffles 
or morels boiled tender in half a pint of water, a few 
muthrooms, and half a pint of oyfters, wafhed clean in 
their own liquor. When your fauce is properly heated, 
and has a good flavour, put in your tench, and let them 
lay in it ti they are thoroughly hot; then take them 
out, Jay them in your difh, and pour the fauce over them. 
Garnifh with fliced lemon. ‘The fame methods may be 
ufed in frying of carp. | , 

Soals. 

TAKE off the fkin, rub the fifh over with the yolk 
of an egg, and ftrew on fome crumbs of bread. Fry — 
them in hog’s Jard over a brifk fire, till they are of a 
fine light brown. Then take them up, drain them, put 
them into your difh, and ferve them up with plain 
melted butter in a boat. ‘Garnifh with green pickles. 

— Smelts, 

- BE careful to take away the gills, but leave in the roes. 
After fou have wafhed them, dry them well in a cloth, 
then beat up anegg very fine, rub it over them with a 
feather, and ftrew on crumbs of bread. Fry them in 
hog’s lard over a brifk fire, and put them in when the fat 
is boiling hot. When they are done of a fine brown, 
take them out, and drain the fat from them, and when 
you difh them up, put a bafon with the bottom upwards, 
into the-middle of your difh, and lay the tails of your 
fiih on the fide of it, Garnith with fried parfley. 

| | Eels. | 

_ AFTER having properly cleaned them, and taken off 


the heads, cut them into'pieces, feafon them with pep- 
per and falt, ftrew on fome flour, and fry them till they 
are of a-fine brown colour. Drain them properly before 
you lay them in the difh. Serve them up with melted 
butter and the juice of a lemon fqueezed into it. Garnifh 
with crifped parfley. : : | 
: Lampreys. 

“WHEN you cut them open to clean them, be carefu 


78 , FRYING 

to fave the blood, and wath them thoroughly clean in 
warm water. Fry them in clean dripping, and. when 
nearly enough, put,out the fat, put a little white wine, 
and give the pan a fhake round. Throw a little pep- 
per, with fome fweet herbs, a few capers, a piece, of 
butter rolled.in flour, and the blood you faved from the 
filh. Cover the pan clofe, and fhake it often. When 
they are enough, take them out, ftrain the fauce, put it 
into the pan again, and give it a quick boil. Squeeze 
in the juice of a lemon, ftir all together, and when it is 
juft upon the boil, pour it over the fifh, and frye: it up. 

veins with fliced lemon. 


\ | Mullets. 


SCORE the fifh acrofs the back, and dip them in 
melted butter. _ Fry them in butter clarified, and when 
enough, lay them on a warm difh. Serve them up with 
plain “melted butter or anchovy fauce. 


Herrings. | 


FIRST fcrape off all the. fcales, then ats eas. 
dry them: well in a cloth, and dredge them with flour. 
Fry them in. butter over a, brifk fire, and when done, 
fet their tails up one againft another jn the middle of the 
difh. Fry a large handful. of parfley crifp, take it out 
before it lofes its co’ our ;.lay it round.the fifh, and ferve 
them up with melted butter, parfley, and muttard. 


Oyfiers. 

THE largeft oyfters you can get fhould be chofen for 
frying. When you have properly cleaned and rinced them 
firew over them a hitle grated nutmeg, a blade of mace 
pounded, a fpoontul of flour, and a little falt. Dip 
your oyiters ingly into this, and fry them in hog’s lard _ 
till they are of a nice brown colour. Then take them 
out of the pan, pour them into your difh, and pour over 
them a little melted butter, with crumbs of bread 
mixed, 
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BUDCHER’s. MEAT. 
32 , on Fillet of Veal. | 

ef feels the fillet of a cow-calf, ftuff it well under the 

udder, and at the bone-end quite through to the 
fhank. Putitintothe oven, witha pint of water under 
it, till itis of a fne brown; then put into a ftew-pan, 
with three pints of gravy. Stew it till itis tender, andthen 
puta few morels, truffles, a tea-fpoonful of lemon-pickle, 
a large one of browning, one of catchup, and a little 
chyan pepper. Thicken it with a lump of butter rolled 
in flour. ake out your veal, and put it into your dith, 
then ftrain the gravy, pour it over, and lay round force- 
meat balls, _Garnifh with fliced lemon and pickles, 


) Breaft of Veal. 
PUT a breaft of veal into the ftew-pan, with a little 


\ 


_ broth, a glafs of white wine, a bunch of {weet herbs, a 


few mufhrooms, two or three onions, with fome pepper - 


and falt. Stew it overa gentle fire till it is tender; and 


when done ftrain and fcum the fauce. Garnith with 
force: meat balls, 


Knuckle of Veal. 


' LAY at the bottom of your faucepan four wooden 
_fkewers crofs-ways, then putin the veal, with two or 
‘three blades of mace, alittle’ whole pepper, a piece of 


thyme, a {mall onion, a cruft of bread, and two quarts 
of water. Cover it down clofe, make it boil, and then 
only let it fimmer for two hours. When enough, take 
it up, put it into your difh, and ftrain the liquor over it. 
Garnifh with lemon. ui 

Neck of Veal. 


LARD it with large pieces of bacon rolled in pepper, 
and falt, fhalots and fpices. Put it into your ftew-pan 
ag is | with | 
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with about three pints of broth, two onions, a laurel 
leaf, and a little brandy. Let it fimmer gently till it is 
tender, then put it nto your difh, take the fcum clean 
off the liquor, and then pour it on the meat. 

Calf’s Head, 

AFTER having properly cleaned the head, put it 
into cold water, and let it Jay for an hour ; then carefully 
take out the brains, the tongue, the eyes and the bones. 
Then take a pound of veal anda pound of beef fuet, a 
very little thyme, a good deal of Jemon-peel minced, a 
_ nutmeg grated, and two anchovies; chop all very fine, 
then grate two {tale rolls, and mix the whole together with 
the yolks of four eggs; fave enough of this to make 
about twenty balls. Take half a pint of frefh mufh- 
rooms clean peeled and wafhed, the yolks of fix eggs, 
beat fine, half a pint of oyfters clean wafhed, or pickled 
cockles ; mix thefe all together, after firft ftewing your 
oyfters. Put the force-meat into the head and clofe its. 
tie it tight with packthread, and put it into a deep ftew-. 
pan, with two quarts of gravy and a blade or two of 
mace. Cover it clofe and let it ftew two hours. In the 
mean time, beat up the brains with fome lemon-peel cut | 
fine, a little parfley chopped, halfa nutmeg grated, and 
the yolk of an egg. Have fome dripping boiling, and 
fry half the brains in little cakes; fry all the force-meat 
‘balls, and keep them both hot by the fire. Take halfan 
ounce of truffles-and morels, then ftrain the gravy the 
head was ftewed in, and put the truffles and morels to it, 
with a few mufhrooms. Boil all together, then puf in 
the reft of the brains, ftew them together for a minute or 
two, pour the whole over the head, and lay the cakes of 
fried brains and forcemeat balls round it. .Garnifh with 
lemons—For a fmall family, the half of a head may be © 
done equally fine, only properly proportioning the quan- 
tity of the refpective articles——A lamb’s head mutt be 
done in the very fame manner. 

*Calf’s Liver. 

LARD), the liver, and put it-into a ftew-pan, with 

fome falt, whole pepper, a bunch of. {weet-herbs, an 
: onion 


YNUDATO 
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onion; and a blade of mace. Let it ftew till tender) then 
take it up, and cover it to keep hot. Strain the liquor it 
was ftewed in, fcum off all the fat, thicken it witha piece 
of. butter rolled.in flour, and pour itovertheliver.  ~ 


‘Rump of Beef. 


» HALF roaft. your beef, then put it into a ftew-pan, 
with two quarts of water, and one of red wine, two or 
three blades of. mace, a fhalot, one fpoonful. of Jemon- 
pickle, two of walnut catchup, and the fame of brown- 
ing. Put in chyan pepper and falt to your tafte.— 
Cover it clofe, and let it ftew over a gentle fire for two 
hours; then take up your beef, and lay it in a deep 
difh, fcum off the fat, and ftrain the gravy; put in.an 
ounce’ of..morels, and half a pint of mufhroom, thicken 
your gravy, and pour it over the beef. Garniih with 


forcemeat balls and horfe-radifh. 
Beef Steaks. 


\ 


Sie 5 \ 


on 


PEPPER and falt your fteaks, and Jay them in 
ftew-pan. Put in half.a pint of water, a blade or two 
of mace, an anchovy, a {mall bunch of herbs,,.a piece 
of butter rolled in flour, a ‘glafs of white wine, and an 
onion. Cover the whole clofe, and let it ftew till the 
{fteaks are tender; then take them out, ftrew fome flour 
over them, fry them in frefh butter till they are of a nice 
brown, and then pour off.all the fat., -Strain the, fauce 
they were ftewed in, pour it into the pan, and tofs it up 


_alltogether till the fauce is quite hot and thick. 


‘Lhen 


lay your fteaks in the difh, pour the fauce over. them, 


and garnith with horfe-radith and pickles. 
Beef Gobbets. 


_ ‘TAKE any piece of beef, except the leg, cut it into 
{mall pieces, and put them into a ftew-pan. Cover 
them with water, and when they have ftewed an hour, 
put in a little mace, cloves, and whole pepper, tied 
Joofely in a. muflin rag, with fome celery cut fmall. 
Then add fome falt, turnips and carrots pared and cut 
in flices, a little parfley, a bunch of {weet-herbs, a large 
cruft of bread, and an ounce either of barley or rice. 


Cover it clofe, and let it ftew till it is tender. 
No. III. * hs } 


| 


Then 


take 


é 
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take out the hérbs, fpices, and bread, and have. ready a 
French roll nicely toafted and'cut into four parts. Put 
thefe into your difh, pour. in the meat and fauce, and 
fend it hot to table. loa 4s) 
Neat’s' Tongue. 

«PUT the tongue into your ftew-pan with a fufficient 
quantity of watertocoverit. When ithas ftewed about 
two hours, take it out, peel it, and“put it in again, 
with a pint of ftrong gravy, halfa't pint of white wine, ‘a 
bunch of fweet herbs, a little pepper and falt, fome mace, 
cloves, and whole pepper, tied ina ‘muflin’ tag ;’add 
likewife a {poonful of capers chopped fine, fome t turnips 
and carrots fliced, and ‘a piece of butter rolled 4 in flour. 
Let the whole ftew together very gently for two hours’; 
then take out the {pice and fweet-herbs, put the tongue 


into your difh, ftrain the fauce, pour it over, and ferve 
it up. 


To ibe fs Ox Palates. 


HAVING cleanfed and boiled your palates, take off 
the {kin, and pick out all that part that is black, and 
cut them in bits: turn fome onions a few times over 
the fire with a bit of butter, and when it is half done 
put it in the palates. Wolfen your ragout with fome 
good broth, and a little cullis; feafon 1 it to your tafte, . 
and add a bunch of fweet ewhay -when it 1s well fkim- 
med, and the fauce of a proper confiftence, put in a. 
little muftard, and ferve it up. 


Ox Palates forced. 
STEW your palates whole with forcemeat rolled up.s 
when done, cut them in half: ferve them up with a 
good {auce of trufiles. 


Zo marinate Ox Patates. 

HAVING boiled fome palates in water till tender, 
cut them in pieces of what thape you pleafe, and fteep 
them two or three hours with fome vinegar, with falt, 
pepper, a clove of garlic, a little flour and butter, a 

laurel leaf, and thiee cloves. ae whole marinade 
3 mutt 


must be’ made lukewarm, then take take them out, dry, 


flour, and fry them, .and — them up with fried par- 
_Tley. 
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} Turkey en, Pains 


TAKE a fine turkey, bone it, and put into the car= 
cafe a ragout compofed of large livers, mufhrooms, and 
ftreaked hacen: all cut in Gaal dice, and mingled with 
falt, fine fpices, and fhred parfley and onions. Sew the 
turkey up, but-take care to fhape it nicely; then put a 
thin flice of bacon upon the breaft, and wrap it in a 
cloth. Stew it in'a pot, but not too large a one, with 
good broth,a glafs of white wine, anda bunch of fweet 
herbs ; when it is done, ftrain the liquor the turkey was 
done in into a ftew-pan, after having taken off the fat ; 
reduce it to a fauce, adding a fpoonful of cullis ; then 
‘unwrap your turkey, take off the bacon, dry away the 
greafe, and ferve it up with the fauce. 


. Low ls. 


PURSUE the fame method, at firft, in ftewing fowls 
as you do turkies; that is to fay, put {kewers crofs-ways 
at the bottom of your {tew-pan. When you have laid 
in your fowl, put to it a quart of gravy, a bunch of 
celery clean wathed and cut very fmall, with two or three 
blades of mace. Let it ftew gently till the liquor is re- 
duced to a quantity only fufficient for fauce ; then add 
a large piece of butter rolled in flour, two fpoonsful of 
red wine, the fame quantity of catchup, with pepper 
and fale to feafon it. Lay your fowl in the dith, pour 
the fauce over at, and fend it to table. 


ed 


Chickens. 

HALF boil them. in as much water as will jut cover 
them, then take them out, cut them up, and take out 
the bicait- bones. Put them into your ftew-pan with the 
; 2 ie liquor, 


{ 
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liquor, and add a blade of mace, and a little falt.. Cover — 
_the pan clofe, and fet it over a flow fire. Let it flew till 
the chickens are enough, then put the whole into your 
difh, and ferve it to table. : 


Goofe Giblets. | 

PUT them into fcalding water, by which you will be 
enabled to thake them properly clean. When. this is 
done, cut the neck into four pieces, the pinions in two, 
and flice the gizzard. Put them into your ftew-pan 
with two quarts of water; or, if you have it, mutton 
broth, with fome fweet-herbs, an anchevy, a few pep- 
per corns, three or four cloves, a fpoonful of catchup, 
and an onion. When the giblets are tender, put ina 
fpoonful of good cream, thicken it with flour and 
butter, then pour the whole into a foup-dith, with fip- 
pets of bread at the bottom, and ferve it up.. 

! Mek, . 

TAKE two ducks, properly picked and drawn, dutt 
them with flour, and fet them before the fire to brown. 
Then put them into a ftew-pan, with a quart of water, 
- a pint of red wine; a fpoonful of walnut catchup, the 
fame of browning, an anchovy, half a lemon, a clove 
of garlic, a bunch of {weet-herbs, with chyan pepper 
and falt to your tafte. Let them ftew gently for half an 
hour, or till you find them tender; then lay them ona 
difh, and keep them hot. Skim off the fat from the 
‘ liquor in which they were stewed, strain it through:a 
hair fieve, add to it a few morels and truffles, boil-it 
guick till reduced to little more than half a pint, then 
pour it over your ducks, and ferve them up. \ 


Duck with green Peas. 
_ PUT into your ftew-pan a piece of frefh butter, and 
fet iton the fire; then put in your duck, and turn it in 
the pan two or three minutes: take out the fat, but let 
the duck remain. Put to it a pint of good gravy, a 
pint of peas, two lettuces cut {mall, a bunch of fweet- 
‘herbs, and a little: pepper and falt.. Cover them. clofe, 
and let them ftew for half an hour, now and then — 

3 the 
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the pan. When they are juft done, wee in avlittle 
nutmeg, with a fmall quantity of beaten mace, and 
thicken it either-with a piece of butter rolled in flour, or 
the yolk of an egg beat up with two or three {poonsful 
of; cream. Shake it all together for two or three, mi- 
nutes, then take out the fweet-herbs, lay the duckimthe 


difh, and pour the fauce over it. -Gamnith with 1 PA 


mint chopped very fine. 


Fi geons, 


~ PUT into the bodies of your pigeons a re made 
with pepper and falt, a few cloves and mace, ee {weet 
herbs, and a piece ee butter rolled in four. ‘Tie up the 
nagles and vents, and half roaftthem. Then put them 
into a ftew-pan, with a quart of good gravy, a little 


white wine, afew pepper corns, three or four blades of 


mace, a bit of lemon, a bunch of f{weet-herbs, anda 
fmall onion. Stew them gentiy till they are enough; 
then take the pigeons out, and ftrain the hquor through 
a fieve ; fcum it and thicken it in your ftew-pan witha 
piece of butter rolled in flour ; ; then put in the pigeons 
with fome picked mufhrooms; ftew it about five mis 
nutes ; put the pigeons into a difh, and pour the nee 
over them. 


J Pheafants. 


— PUT into your ftew-pan with the pheafant as much 
yeal broth as will cover it, and let it ftew till there is jut 
enough liquor left for fauce. ‘Then fcum it, and put in 
artichoke bottoms parboiled, a little beaten mace, a 
glafs of wine and fome pepper and falt. If it is not 
fufficiently fubftantial, thicken it with a piece of butter 
rolled inflour, and {queeze in a little lemon-juice. Then 


take up the pheafant, pour the fauce « over it, and put 


. force- meat bal Is. into the dith. 
Pariridges. 


TRUSS your partridges in the fame manner as for 
-roafting, ftuff the craws, and lard them down each fide 
of the breatt ; then.roll a lump of butter in pepper, falt, 
and beaten mace, and put into the bellies). Sew up 
the 


. 
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the vents, and then put them into a ftew-pan, with 
a quart of good gtavy, a fpoonful of Madeira wine, 
the fame of catchup, a tea-fpoonful of lemon-pickle, haif 
the quantity of mufhroom powder, one anchovy, half a 
lemon, and a fprig of fweet-marjoram. °Cover'the pan 
clofe, and ftew them half an hour; then take them out, 
and thicken the gravy. Boil ita little, and pour itover 
the partridges, and Jay round them artichoke bottoms 
boiled and cut in quarters, and the yolks of four hard 
eggs. Woodcocks mutt be ftewed in the fame manner. 


Cucumbers. 


PARE twelve middle-fized cucumbers, flice them 
about the thicknefs of half a crown, and lay them ina 
coarfe cloth to drain. When quite dry, flour them, and 
fry them in-frefh butter till they are brown; then take 
them out with an egg-flice and Jay them ona plate be- 
fore the fire. Take a large cucumber, cut a long piece 
out of the side, and {coop out all. the’ pulp. Have 
ready fome onions nicely fried, fill the cucumber with 
thefe, and feafon with pepper anid falt, then put in the 

piece that was cut out, and tie it round with packthread. 
Flour i it, and fry it till it is brown; then take it out of 
the pan, and keep it hot. Let the pan remain on the 
fire, and while you are putting in a little four with one 
hand, keep ftirring it with the other, When it is thick, 
put in two or three {pconsful of water, half a pint ‘of 
white or red wine, and two fpoonsful of caichup. Stir 

them together, and add three blades of mace, four 
cloves, half a nutmeg grated, and a little pepper and falt, 
all beat fine together. Stir it into the faucepan, and 
them throw in your cucumbers. Let them ftew for two 
or three minutes, thea lay the whole cucumber in the 
middle of your difh, having firft untied it, the reft round 
it, and pour the fauce all over. Garnifh the dith with 
fried onions. 

Peas and. Letluce.. 


PUT a quart of green peas, and two large lettuces 
aie clean, and out {mall acrofs, into a fiew-pan, with 


a quart of gravy, and ftew them: tilbcthey are tender, 
- Pot 
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Put in a piece of aes rolled in flour, and feafoned 
with pepper and falt. “When of a proper thicknefs, difh 
thein up, and: od ‘them to table, Inftead of butter 
you may. thicken them with the yolks of four eggs, and 
if you put two or three thin rafhers of lean ham at the 
bottom of the fiew-pan, it will give the whole a NEY 
fine flavour, i a 
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Carp and Tench. — , 
HAVING fealed and gutted your fith, wath then 

thoroughly clean, dry them with a cloth. Then put them 
into a ftew-pan, with a quart of water, the fame quan- 
tity of red wine, a large {poonful of lemon-pickle, ano- 
ther of browning, a “Tittle mufhroom-powder, chyan 
pepper, a large onion {tuck with cloves, and a “flick of 
horfe-radifh. (If carp, add the blood, which you mat 
be careful to fave when you kill them.). Cover your 
pan clofe to keep in the fteam ; and let them ftew gently 
over a flow fire till vour gravy is reduced to juft enough 
to cover them. ‘hen take the fith’ out, and put them. 
into the difh you intend for table. Set the gravy again 
on the fire, and thicken it with a large lump of butter 
rolled in flour; boil it a little, and then firain it over 
your fifh. Garnifh with pickled muthrooms, feraped 
horfe-radifh, and the roes of the fifh, fome of thena 
fried and cut into {mall pieces, and the ai boiled. Jutt 
before you fend it up, {queeze intc the fauce the juice of 
a lemon, 


Barbel., 


TAKE a large barbel, fcale, gut, and wafh it in vine- 
gar and falt, and afterwards i in clear water. Then put it 
Into a ftew-pan, with a fuficiency of eel broth to cover it, 
and add fome cloves, a bunch of fweet-herbs, and a bit 
of cinnamon, Let them ftew gently till the ffh is done, 
then take it out, thicken the fauce with butter and flour, 
pour it over the fifh, and ferve it up, 
ET Se Small 
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Small Rabel: i | 

THE haath barbel is ftewed like a carps and when 
large may be done-on the gridiron, feryed oP with ¢ a 
white fauce. 

| Trout. | 

MAKE a ftufing with grated bread, a piece of bute 
chopped parfley, lemon- peel grated, pepper, falt, nut- 
meg, favory herbs, and the. yolk of an egg, all well mixed 


together. Fill the belly of your fith with this, and then 


put it into a ftew-pan with a quart of good boiled gravy, 
half a pint of Madeira wine, an-onion, a little whole 
pepper, a few cloves, and a piece of lemon-peel. Stew 
it very gently overa los fire, and when done, takeout 
the fith and add to the fauceé a little flour mixed in fome 
cream, alittle catchup, and the juice’of a lemon.’ “Let 
it juit boil up, t then ftrain it over your fifh, and ferve it | 
up. 7 
pie. ; 
MAKE a browning with butter and flour, and put it 
into your {tew-pani with a pint of red wine, a faggot, four 
cloves, a dozen of {mall onions half boiled: with done 
pepper and falt. Cut your pike into pieces, put it in, and 
let it ftew very gently. When done, take it out, and add 
to the fauce two anchovies and a fpoonful of capers 
chopped fine. Boil it for a minute or-two, and then 
pour it over the fith. Garnith with bresd ied fried, » 
and cut three-corner ways. 


A Fricandeau of Pike. 
~ OUT 2 pike into flices; according to its fize; after 
having fcaled, gutted, and wafhed it, lard all the upper 
part with bacon, cut fmall, and put it into a fiew-pan 
with a glafs of white wine, fome good broth, a bunch 
of {weet-herbs, and fome fillet of veal cut into {mall 
dice: when it is ftewed, and the fauce ftrained off, 
glaze it like other fricandeaus. It may alfo be fricaf- 


‘feed like chickens (as a fide difh); or you may ftew. it, 


and ferve it up with a white fauce. 
| Cod. 
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a eA" 2 Cod, “4 oe. 
- CUT fome flices of cod, as for boiling, and feafon 
them with grated nutmeg, pepper, falt, and fweet-herbs, 
Put them into a ftew-pan with half a pint of white wine 
and a quarter of apint of water. Cover them clofe, and 
Jet them fimmer for five or fix minutes. Then fqueeze 
“an the juice of a lemon, and add a few oyfters with their 
liquor ftrained, a piece of butter rolled in flour, and a 
blade or two of mace. Let them ftew very gently, and 
frequently fhake the pan to prevent its burning. 
When the fifth is done, take out the onion and fweet- 
herbs, lay the cod in a warm difh, and ftrain the fauce 
over it. tO ae 

- Soals, Plaijfe, and Flounders. 

THE fame methods muft be taken for ftewing either 
of thefe kinds of fith.. Half fry them in butter, then 
take them out of the pan, and put to the butter a. quart 
of water, two anchovies, and an onion fliced: “When 
they have boiled flowly for about a quarter of an hour, 
put your fifh in again, and let them ftew gently about 
twenty minutes; then take out the fifh, and thicken the 
fauce with butter and flour. Give the whole a gentle 
boil, then ftrain it through a hair-fieve over the fith, and 
ferve them up with oyfter, cockle, or fhrimp fauce. 


: Lampreys and Eels. ro 
HAVING {kinned, gutted, and thoroughly wathed 
your fifth, feafon them with falt, pepper, a little lemon- 
peel thred fine, mace, cloves, and nutmeg. . Put fome' 
thin flices of butter into your ftew-pan, and having | 
rolled your fifh round, put them in, with half a pint of 
- good gravy, a gill of white wine, abunch of marjoram, 
wiater favory, thyme, and an onion fliced. Let them 
flew over a gentle fire, and keep turning them till they 
are tender. Then take them out, and put an anchovy 
‘into the fauce. Thicken it with the yolk of an egg beat 
very fine, or a piece of butter rolledin flour... When it 
boils, pour it over the fifh, and ferve them to table. 


TU. * | ae M aS Prawns, 
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- Prawns, Shrimps, and Cray-fifh. ee 
TAKE about two quarts of either of thefe fith, and 
pick out the tails. Put the bodies into your ftew-pan, 


_ with about a pint of white wine (or water with a {poon- 


ful of vinegar) and a blade of mace. Stew thefe a 
quarter of an hour, then ftir them together and ftrain 
them. Having done this, wath out your pan, and put 
into it the ftrained liquor and'tails. Grate into it a fmall 
nutmeg, put in a little falt, a quarter of a pound of butter 


< rolled.in flour, and thake it all together. Cut a thin 


lice of bread round a quartern loaf, toaft it brown on 
both fides, cut it into fix pieces, lay it clofe together in 
the bottotn of your dith, pour your fifi and fauce hot over 
it, and fend it hot to table.—lIf cray-fith, garnifh the difh 
with fome of their biggeit claws laid thick round. 

Ov fiers. ae Parte 
- STRAIN the liquor of your oyfters, and put it into 


your faucepan with a little beaten mace, and thicken it 


‘with flour and butter. Boil this three or four minutes, 


then toaft a flice of bread, cut it in three-cornered pieces, 
and lay them round the difh into which you intend to 
put the oyfters. ‘Then put into the pan a fpoonful of 
cream with your oyfters, fhake them round, and let 
them ftew till they are quite hot, but be careful they do 
not boil. Pour them into a deep plate, or foup-difh, 
and ferve them up. Moft kinds of fhell-fith may be 
fiewed in the fame manner, ~ ey ae 

ee a  Oyfters fcolloped. : 

WASH them thoroughly clean in their own liquor, 


and then put them into your fcollop fhells; ftrew over 


them a few crumbs of bread. Lay a flice of butter on 
the firft you put in, then more oyfters, and bread and 
butter fucceffively till the fhell is full. Put them into a 


_ Dutch oven to brown, and ferve them up hot in the | 


thells.. 
Mae ote Mirjeles. os | 
‘WASH them very clean in feveral waters, then put 


_ them intoa ftew-pan, and cover them clofe. Let them 


tiew 
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ftew till the fhells open, and then pick out the fith clean, 
one by one. Look under the tongue to fee if there be. 
a crab, and if you find one, throw that mufcle away. 
’ You will likewife find a little tough article under the 
tongue, which you muft pick off. Having thus pros 
‘perly cleanfed them, put them into a faucepan, and toa 
quart of mufcles, put half a pint of the liquor ftrained . 
_througha fieve; adda few blades of mace, a fmall piece 
of butter rolled in flour, and Jet them ftew gently. Lay 
fome toafted bread in the difh, and when the mufcles 
are done, pour them on it, and ferve them up. 


CHAP. VII. 
HASHING AND MINCING. 
SECT.’ TE 
BUTCHER’s MEAT. 
Calf’s Head. 

S a whole calf’s head is rather too large for the con- 

. f{umption of moft families at one time, and as we . 
mean to confine our receipts within fuch compafs as may 
with equal convenience and pleafure fuit all, fo we thall 
here give direétions for only hafhing one-half, obferving, 
that fhould there be occafion for doing the whole, it is 
only doubling the ingredients here given for a part. ' 
_. Wath the head as clean as pofflible, and then boil it 
a quarter of an hour. When cold, cut the meat, as alfo 
the tongue, into thin broad flices, and put them into a 
flewing-pan, with a quart of good gravy.. When it has 
ftewed three quarters of an hour, put in an anchovy, a~ 
little beaten mace, chyan pepper, two fpoonsful of 
- Jemon pickle, the fame quantity of walnut catchup, half 
an ounce of truffles and morels, a flice or two of lemon, 
fome fweet herbs, and a. glafs of white wine. Mixa _ 
quarter. of a pound of butter with fome flour, and put it 
ve M 2 | ae 


Bie 


- 


32 HASHING 
in a few minutes before the meat isdone. Inthe mean 
time put the brains into hot water, and beat them fine 
in a bafon; then add two eggs, a fpoonful of flour,a bit 
of lemon-peel fhrec fine, and a little parfley, thyme, and 
fage chopped {mal]. Beat them all well together, and 
 {trew in a little pepper and falt ; then drop them in little 
cakes into a pan with boiling lard; fry them of a light — 
brown, and lay them ona fieve to drain. Take your — 
- hath out of your pan with a fifh flice, and lay it in your 
difh: Strain your gravy over it, and Jay upon it a few 
muthrooms, forcemeat balls, the yolks of two eggs 
boiled hard, and the brain cakes. Garnifh with fliced 
Jemon.and pickles.—If the company is fo large that there 
fhould be a neceffity for drefling the whole head, in order 
to make a pleating variety, do the other half thus: 
When it is parboiled, hack it crofs and crofs with a knife, 
and grate fome nutmeg all over it. Take the yolks of 
two eggs, alittle falt and, pepper, a few fweet-herbs, 
fome crumbs of bread, and a little lemon-peel chopped 
very fine. . Strew this over the head, and then put it 
into a deep difh before a good fire. Bafte it with butter, 
and keep the difh turning till all parts are equally brown, 
Then take it up, and lay it on your hafh. Blanch the 
half of the tongue, and lay it on a foup-plate; boil the 
brains with a little fage and parfley, chop them fine, and 
‘mix them with fome melted butter, and a fpconful of 
cream; make it quite hot, then pour it over the tongue, 
and ferve it up with the head.—The mode of doing this 
half is ufually termed gridling. | 
| Veal minced. 
_ FIRST cut your veal into thin flices, and then into 
{mall bits. Put it into a faucepan with half a pint of 
gravy, alittle pepper and falt, a flice of lemon, a good 
plece of butter rolled in flour, a tea-fpoonful of lemon- 
pickle, and a large fpoonful of cream.—Keep thaking 
it over the fire till it boils, have fippets of bread ready 
- in the difh, and then pour the whole oyerthem. Garnith 
with ficed lemonaiig" sh io) ack iy be ig 
nat ek Mutton 
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Mutton Hafhed. 

CUT your meat into {mall pieces, as thin as poffible ; 
-then boil the bones with an onion, a few fweet-herbs, a _ 
blade of mace,’a very little whole pepper, a little falt, 
and a piece of cruft, toafted very crifp. Leet it boil till 
there is juft enough for fauce ; then ftrain it, and put it 
into a faucepan, witha piece of butter rolled in flours 
then put in the meat, and when it is very hot it is enough. 
Seafon with pepper and falt. Have ready fome thin 
bread toafted brown and cut three corner-ways, lay them 
in the difh, and pour over the hafh. Garnifh with 

pickles and horfe-radifh. 
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- HASHING POULTRY anp GAME. 
Bag Turkies. 
_ CUT the fiefh into pieces, and take off all the tkin, 
otherwife it will give the gravy a greafy difagreeable 
tafte. Put it into a ftew-pan with a pint of gravy, a 
tea-fpoonful of lemon-pickle, a flice of the end of a 
lemon, and a little beaten mace. Let it boil about fix 
or feven minutes, and then put it into your difh. Thicken 
your gravy with flour and butter, mix the yolks of two | 
éges with a fpoonful of thick cream, put, it into your 
gravy, and fhake it over the fire till it is quite hot, but 
do not let it boil; then ftrain it, and pour it over your 
turkey. Lay fippets round, ferve it up, and garnifh 
with lemon and parfley. a | 
Or you may doit thus: 

_ CUT the remains of a roafted turkey into pieces, and 
put them into a ftew-pan with a glafs of white wine, 
chopped parfley, fhalots, mufhrooms, truffles, falt, and 
pepper, and about half a pint of broth. Let it boil half 
an hour, which will be fufficient to do it; then add a 
pounded anchovy and a fqueeze of lemon. Scum the 
fat clear from the fauce, then pour the whole into your 
difh over fippets made of toafted bread cut thin.— | 
Garnifh with fliced lemon. ae 

Fouls. 
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| Fouls. ee 

CUT up your fowl as ‘for eating, then put it into a 
ftew- -pan with half a. pint of gravy, a tea-fpoonful of 
lemon- pickle, a little catchup, and a flice of lemon. 
. Thicken it with flour and butter; and juft before you 

difh it up, put ina {poonful of good cream. nay es 
in the dith, and pour the hath over them. | 


Chickens, 


CUT acold chicken into pieces, and if you have no 
gravy, make a little with the long bones, onion, fpice, 
-&c. Flour the chicken, and put. into the gravy, with 
white pepper, falt, nutmeg, and grated lemon. When 
it boils, ftir in an egg, and mix it with a little cream. 
As foon as it is thoroughly hot, fqueeze in a little lemon- 
juice, then put the whole into a difh, ftrew over it fome 
crumbs of bread, brown them with a falgniendet, and 
then ferve it up hot to table. 3 


Partridges or Woodcocks. 


HAVING cut it up in the ufual manner as when firft 
brought to the table, work the entrails very fine with the 
_ back of a fpoon, put in a fpoonful of red wine, the fame 
of water, and half a fpoonful of vinegar; cut an onion 
in flices, and put it into rings; roll a little butter in flour, 
put them all into your pan, and fhake it over the fire till | 
“at boils: then put in your bird, and when it ts thoroughly 
hot, lay it in your difh, with fippets round it. Strain 
the fauce overthe bird, and lay the onions in rings. This 
will make a delicate dith for two people either for dinner 
or fupper; and where there is a large company is an 

ornamental addition to other articles provided, 


Wild Ducks. 


CUT up your duck in the ufual manner, then put it 
into a pan, with a fpoonful of good gravy, the fame of 
red wine, andan onion fliced exceeding thin. When it 
has boiled two or three miinutes, ley “the duck in the 
dith, and pour the gravy over it. Yow may add a tea- 
fpocnful of caper liquor, ora little browning. 
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| Hares. | 

CUT your hare into fmall pieces, and if you have 
any of the pudding left, rub it {mall, and put to ita gill 
of red wine, the fame quantity of water, half an anchovy 
chopped fine, an onion ftuck with four cloves, and a 
_ quarter of a pound of butter rolled in four. Put thefe | 
all together into a faucepan, and fet it over a flow fire, 
fhaking it at times that the whole may be equally heated. _ 
When it is thoroughly hot (for you muft not let any kind 
of hath boil, as it will harden the meat) take out the 
onion, lay fippets in and round the difh, pour in your 
hath, and ferve it hot to table. 


; ee Hare Jugged. 

AFTER you have cut your hare into fmall pieces, 
Jard them here and there with very thin flips of bacon; 
feafon them with a litile pepper and falt,. and put them 
into an earthen jug, with a blade or two of mace, an 
onion ftuck with cloves, and a bunch of fweet-herbs. 
Cover the jug clofe, that the fteam may be retained ; fet 
itin a pot of boiling water, and about three hours will 
do it. Then turn it out of the jug into the difh, take 
out the onion and fweet-herbs, and fend it hot to table. 
With refpeét to the larding, it may be ufed or omitted, 
at your own difcretion, Garnith with fliced lemon. 


= Venifon. 

CUT your venifon into very thin flices, and put it 
_ into a ftewing-pan, with a large glafs of red wine, a 
{poonful of catchup, the fame of. browning, an onion 
~ ftuck with cloves, and half an anchovy chopped fine. 
When it boils, put in your venifon, and let it remain 
till it is thoroughly heated. Then pour the whole toge- 
ther into a foup difh, with fippets underneath. Garnith 
with red cabbage or currant jelly. 


CHAP. 
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CHAP. IX. | 
-FRICASSEEING. 
Sh Oe 
-BUTCHER’s MEAT, POULTRY, &c. 


i Neat’s Tongue. 


T AVING boiled the tongue till it is tender, take it 
up, peel it, and cut it mto flices. Put them into 
a frying-pan- with a proper quantity of butter, and let 


them fry till they are brown. Then pour the butter 


clean out of the pan, and put in fome good gravy, with 
a bunch of fweet-herbs, an onion, fome pepper and falt, 
a blade or two of mace, and a gill of wine. When they 
have all fimmered together about half an hour, take out 
the flices of tongue, ftrain the gravy and put all again 
into the pan, with the yolks of two eggs beat fine, a 

little nutmeg grated, and a finall piece of butter rolled in 
flour. Shake the whole well together, and when it has 
fimmered for about five minutes, put the tongue into 
your difh, pour over the fauce, and ferve it to table. 


Stwweetbreads White. 


THESE mutt be. likewife firft Ganidaike ned: then cut 
into long flices; when done, thicken fome veal gravy 
with a piece of butter rolled in flour, a little cream, fome 


grated lemon-peel and nutmeg, white pepper, falt, and 


a little mufhroom powder. When thefe have flewed 
together about ten minutes, put in the fweetbreads, fhake 


the pan, and let them fimmer; then fqueeze in a little 


lemon-} Juice, pour the whole into your dith, and ferve 
itu 
r Lamb's Stones. 

FRY them in hog’s lard till they are of a nice Lie 
colour, then take them out, and put them into a plate 
before the fire till you have prepared the following fauce: 
Thicken about half a pint of veal gravy with fome flour, - 
put to it a flice of lemon, a atk catchup, a tea-fpoonful 
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of jemon-pickle, grated mutmeg, the yolk of an egg 
beat fine, and two fpoonsful of thick cream. Put thefe 
into a faucepan over the fire, and keep fhaking it. till 
- it looks white and thick ; then ‘put in the lamb’s ftones, 
give them a {fhake, aad when the whole is properly 
heated, put. it into your difh with boiled forcemeat- 
balls round, intermixed with thin flices of lemon by way 
of garnifh. 
Calf’s Feet a-la-Carmagot. 

PARBOIL them, then take out the long bones, fplit 
them, and put them into a ftew-pan, with fome veal 
gravy, and a glafs of white wine. Add likewife the 
yolks of two or r three eggs beat up with a little cream, 
grated nutmeg, falt, and a piece of butter. Stir it till it 
is of a good thicknefs ; ; and when the whole has gently 
fimmered for about ten minutes, put the feet into your 
difh, and pour the fauce over them. Garnifh with fliced 
lemon. \ 

: Tripe. | 

‘CUT your tripe into pieces about two ‘eels {quare, 
and put them into your {tew-pan, with as much white 


wine as will half cover them, a little white pepper, iliced - 


ginger, a blade of mace, a Binh of fweet-herbs, and an 
onion. When it has ftewed a quarter of an hour (which 
will bea fufficient time todo it), take out the herbs and 
enion, and put ina Jittie fhred parfley, the juice of a 
lemon, half an anchovy cut fmall, a cup full of cream, 
_and either the yolk of an egg, or a piece of butter. 
Seafon it to your tafte; and when you difh it up, gar- 
nifh with lemon. 


Chickens. 


SKIN your chickens, and then cut them into fmall 
pieces, after which wath en with warm water, and tho- 
roughly dry them with a cloth. Seafon ‘them with falt 
and: pepper, and put them into a ftew-pan wiih a little 
_ water, a large piece of butter,a bunch of thymeand fweet- 
marjoram, an onion ftuck with cloves, a little }emon- 
spickle, a glafs of .wine, an anchovy, a little mace and 
puters. When the chickens have ftewed till they are 
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tender, take-them up, and lay them in your dith.. Thicken 
your gravy with butter rolled in flour, and then ftrain it. 
- ‘Beat up the yolks.of three'eggs, and mix them with a 
gill of rich cream ; put this into your gravy and fhake it 
over the fire till it is quite hot, but do not fuffer it to 
boil.’ Pour this over your chickens, and ferve them up. 
Garnifh with fliced lemon. | 


Rabbits White. 


TO fricaffee rabbits white, you muff cut them up as 
for eating, and then put them into a ftew-pan, with a pint 
of veal gravy, a little beaten mace, a flice of lemon, an 
anchovy, a tea-fpoonful of lemon-pickle, a little chyan 
pepper and falt. Let them ftew over a gentle fire till 
they are enough, then take them out, and lay them in 
your difh. Thicken the gravy with butter and flour; then 
ftrain it, and add the yolks of two eggs, mixed with a 
gill of thick cream, and a little grated nutmeg. Stir thefe 
well together, and when it begins to fimmer, pour it 
quite hot over your rabbits, and ferve them to table. 


Rabbits Brown. 


CUT them into pieces as before dire€ted, and fry 
them in butter of a light brown. Then put them into 
a ftew-pan, with a pint of water, a flice of Jemon, an 
‘anchovy, a large fpoonful of browning, the fame of 
catchup, a tea-fpoonful of lemon- pickle, and a little 
-chyan pepper and falt. Stew them over a flow fire till 
they are enough, then thicken your gravy with butter 
and flour, and haan it, Dith up your tabite. and pour 
the gravy over them. Garnifh with fliced lemon, 


> 


SECT. II. 
FRICASSEFING FISH, Sc. 


Cod Sounds. 


HAVING properly cleaned them, cut ane into 
fmall pieces, boil them in milk and water, and then fet 
sin to drain. Then put them into a clean faucepan, 

* and 
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and feafon them with beaten mace; pine nutmeg, anc 
a little pepper and falt. Add to them) fascup fulloof, 
cream, with a good piece of: butter rolled -in:flaur,. and 
keep fhaking the whole tillit is thoroughly hot, and of — 
a good thicknefs. .. Then pour all into: youg dith,, “ 
ferye it up, with a fliced Jemon for garnifh, | 

. Seals. nore ae ' 
WHEN: you ae fhinwed, ogutted,. and ‘Yotoughiy 
 -wathed them, cut off their heads, and, dry the fifh inva 
cloth, Then cut the fleth’very carefully from the bones 
and ‘fins om both fides:;:cut it: fiett: longways and then’ 
acrofs, in: fuch. divifions that each’ fh may make eight 
pieces. | Pat the heads and bones into a ftew-pan, with a 
pint of waters a bunch of: fweebherbs, anonion,-a little 
wholes peyiper, two or three ‘blades of:anace,' a. {mall 
piece odéimonspeel,» acittle: falty and a craft ‘of bread. 
Cover it clofe, and let it boiltill it is half wafted: shen 
ftrain ‘it through’a fine fieve, and put itdntoia ftew-pan 
with your fith. Add to them half a pint of white wine; 
a little parfley chopped fine, afew mufhrooms cut fmall, 
a little grated nutmeg, and a piece of butter rolled” in: 
flour, Set all togetherover.a flow fire, and keep fhaking _ 
the pan till the fith are enough: then difh them up‘ with 
the gravy, and oye them to table: a with 
lemon. i) Perey”! 
|, Eels. cast 4 
SKIN theta or four large: eels, and dotoh them bbe 
end toend. Cut them into four or five pieces each, and 
Jay them in fome fpring water for: half an hour to 
crimp: then dry them in a cloth; and-put them ‘into 
your pan, witha piece of frefh butter, a green onion or 
two, and a little chopped parfley. Set the pan on the 
fire, and fhake them about for a few minutes: then put 
in about a pint of white wine, andas much good broth, 
with pepper, falt, and a blade of mace. - Stew all toge- 
ther about half an hour: and then add the yolks of four 
_or five eggs beat {mooth, and a little grated nutmeg, and 
chopped parfley. Stir the whole weil together, and let 
it EEE four or fye minutes, then fyueeze in the j a 
Z re) 
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. Ofva lemon, give the whole a good fhake, pour it Inte 

pour difh, and ferve it up hot. © Garnifh with lemon. 
“Tench are exceeding fine dreffed in the fame manner. 
Founders. / 
-PAKE a fharp knife, and carefully raife the fleth on, 
beth fides from head to tail; then take the bone clear 
out, and cut the flefh into pieces in. the fame manner as 
directed for foals, ‘only let the pieces of each confit of 
fix inftead of eight. ‘Dry -your fifi well, then fprinkle 
them with falt, dredge them with'fleur, and-fry them in 
a pan of -hot beef dripping, fo that the fifh may be crifp: 
When fo done, ‘take them out of the pan, drain the fat 
from them, and fet ‘them béfore the fire to keep warm. 
Then clean the.pan, and put into it fome minced oyfters, 
with: theirdiquor. clean ftrained, fome white-wine, a little 
grated nutmeg, cand three arichovies. Stew thefe toge- 
ther a few minutes, and then putin yourfith, with about 
a quarter ofva pound of freth butter. Shake them well 
together, and when quite hot, difh up you fifh with the 
fauce; :and ferve them to table. Garnith with yolks of 
eggs, boiled hard and minced, and fliced lemon. You 
may fricailee fal PQ}! or any other firm ffh, in the fame 
manner. | 
| Shait or. Thoraback, 


“THESE muft be prepared for drefling in the fame 
manner as dire&ted for foals and founders: ; after which 
put them into your ftew-pan. To one pound of the fifth 
put a quarter of a pint of water, a little beaten mace, and 
grated nutmeg; a> {mall Lanbh of fweet-herbs, and a 
little falt. Cover it clofe, and let it boil about a quarter 
of an hour. Then take out the fweet-herbs, put in a 
quarter of a pit of. good cream, a piece of ‘butter, the 
fize of a walnut, rolled in flour, anda glats of white wine. 
Keep thaking the pan all the time one way till your fri- 
caflee is thick and {mooth; then difh it up, and garnifh 


with lemon. 
Oy/flers. 
PUT a little butter into yout ftew-pan, with a flice 
of aie a fagget of parfley and ——, and an 
| onion 
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onion ftuck with two cloves. | Let them ftew over a flow 
fire a few minutes, and then add a little four, fome good: 


_ broth, and a piece of lemon-peel; then put in your 


oyfters, and let them_fimmer till they. are. thoronghly — 
hot. Thicken with the yolks of two eggs, a little creamy 
and a bit of good butter, take out the ham, faggot, 
onion, and lemon- -peel, and add the {queeze of a lemon. 
Give the whole a thake j in the pan, and when it fimmers 
put it into your qh, and ferve it up. 


7 Loge gS. 
‘BOIL your eggs ke and take out fome of the yolks 


whole ; then cut the reft in quarters, yolks and whites 


together. Set on fome. gravy with a little fhred thyme 
and pariley in it, and Jet it boil about a minute. Ther 
put in your eggs, with a little grated nutmeg, and fhake 
them, up with a piece of butter till it is,of a proper thick- 
nefs, Pour it into your difh, and ferve it up. 


Eggs t with Onions and Mushrooms. 


WHEN you have boiled the eggs hard, take out the 
yolks whole, and cut the whites in flips, with fome onions 
and mufhrooms. Fry the onions and mufhrooms, throw 
in the whites, and turn them about a little. If there is 


_any fat pour it off. Flour the onions, &c. and put to 


them a little good gravy. Boil this up, then put in the 
yolks, and add a little pepper and falt. Let the whole 
fimmer for about a minute, and then difh it up. 


Mufhrooms. 


IF your mufhrooms are very fmall (fuch as are 
ufually termed buttons). ie muft only wipe them with 
a flannel; but, if large, peel them, fcrape the infides, 
and thitaw then into Tome falt and water. After laying 
fome time take them out, and boil them in water with — 
fome falt in it; and when they are tender, put in a little 
fhred parfley, an onion ftuck with cloves, and a glafs of 


wine. Shake them up with a good piece of butter rolled 


in flour, and put in three fpoonsful of thick cream, and 
a little nutmeg cut in pieces. When the whole has ftood 
two or three : minutes, take out the onion and nutmeg, 

then 
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_ then pour the mufhrooms with their fence into’ your. vee 
ant spine them to table. . | 


Skirrits. 


WASH them thoroughly clean, and. when you have 
Boiled them till they are tender, {kin the roots, and cut. 
them into flices.. Have ready a, little Cream, a piece of 
butter rolled in flour, the yolk of an egg beaten fine, a 
little grated nutmeg, two or three fpoonsful of white 
wine, with a very little falt, and ftir all together. Put 
yes roots into ie dith, and pour the fauce over them. 


eek “. Artichoke Bottoms. 


“THESE may be fricaffeed either dried or nickled, — 
If dried, lay them in warm water for three or four hours, 
fhifting the water two of three tines. Having done this, 

ut fome cream Into your faucepan, with a large piece of 
frefh butter, and ftir them together one way till the 
butter is melted. Then putin the pleco and when 
bee are deg difh them up. 
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BUTCHER’s MEAT. 


Breaft of Veal. | 

JALF roaft it, then take out the bones, and put the 
meat into a ftew-pan, with a quart of veal gravy, 
an ounce of morels, and the fame quantity of truffles. 
When the meat has fiewed till it is tender, and juft before 
you thicken the gravy, put ina few oyfters, fome pickled 
mufhrooms, and pickled cucumbers; all cut in {mall 
{quare pieces, and the yolks of four eggs boiled hard.— 
In the mean time, cut your fweet-bread into pieces, and 
fry it of a light brown. When the veal is properly . 
fiewed, . 
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fRewed, difh it up, and pour the gravy hot upon it. Lay 
your {weet-bread, morels, truffles, and eggs round it,and 
garnith with pickled barberries. In placing this difh on 
the table, if the company. is largé, and the provifional en- 
tertainment defigned to be fet outsin tafte, if for fupper, — 
it muft be placed at the’ bottom of the table, but if for 
dinner, either on the top or on one fide. It may like- 
wife be ftewed tender, and ferved with a white fauce of 
young peas or button mufhrooms, 

: ~ Neck of Veal. 
CUT your veal into fteaks, and flatten them with‘a 
rolling-pin ; then feafon them with falt, pepper, cloves, 
and mace; lard them. with bacon ftrewed with lemon- 
peel and thyme, and dip them in the volks of eggs. 
Having done this, make up a fheet of flrong cap-paper 
at the four corners in the fhape of a dripping-pan, butter 
it all ovey, as alfo the gridiron, and fet over'a charcoal 
fire, put in your meat, and let it do leifurely, keep turn- 
ing it often, and bafte it well in order to keep in the gravy, 
When it is enough have ready half a pint of ftrong gravy, 
feafon it high, and put into it mufhrooms and pickles, 
forcemeat balls dipped in the’ yolks of eggs, oyfters 
ftewed and-fried, to lay round, and at the top of your 
difh, and then ferve it up. If for white ragoo, put in a 
gill of white wine, with the volks of two eggs eA up 
with two or three fpoonsful of cream; but if a brown 
ragoo, put in red. wine. tiny 
' Sweetbreads Brown. 
+ FIRST fcald your fweetbreads, and then cut them 
info flices. eat up the yolk of an egg very fine, witha 
little flour, pepper, falt and nutmeg. Dip your flices © 
of fweetbread into this, and fry them,of a nice light 
“brown. Then thicken a little good gravy with ‘fome 
flour; boil it well, and add catchup or mufhroom pow- _ 
der, a little'juice of a lemon, and chyan pepper. Put 
your fweetbreads into this, and when they have ftewed’ 
in it about five minutes, put the whole into your. difh, 
and ferye itup. Garnifh with fliced lemon, 
; Calf’s 
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745 - Calf’s Feet. 

AFTER boiling the feet, take out the bones, cut ie 
meat into flices, and brown then in a ft ying-pan ; then 
put them into feet good beef gravy, with morels, truffles, 
iy mufhrooms, and the yolks of four eggs boiled 
chard, fome falt, and a little butter rolled in flour. Let 
then ftew together about five minutes, and then put all 
Into your dith, Garnifh with fliced lemon. 


Pig's Feet Vout Ears. 


FIRST boil then till they are tender, then cut the ears 
into Jong narrow flices. And fplit the feet down the mid- 
dle. Put into a ftew-pan about-half a pint of beef gravy, 
a tea-fpoonful of lemon-pickle, a large one of catchup, 
the fame of browning, and a little fait. Thicken thefe 
witha piece of butter rolled in flour, and let the fect and 
ears be yolked over with egg, then roll them in bread- 
crumbs and feafoning; let the feet be nicely browned 
with a falamander,. or ” fryed ; ; then let them boil gently, 
and when enough, lay the feet in the middle of: the 
difh, and the ears ; round them. Then ftrain your gravy, 
pour it over them, and garnifh with curled parfley, 

fore Quarter of Houfe Lamb. 

TAKE off the knuckle-bone, and then, with a fare 
knife cut off the fkin. Lard it well with Bacen, and fry. 
“it of a nice light brown. ‘Then put it into 4 ftew-pan, - 
and juft cover it over with mutton gravy, a bunch of 
- fweet-herbs, fome pepper, falt, beaten mace, and.a little 
whole pepper. Cover it clofe, and let it ftew half an 
hour. Then pour out the liquor, and take care to keep 
the lamb hot. 5train off the gravy, and have ready half 
a pint of oyfters fried brown. Pour all the fat from them, - 
and put them into the gravy, with two fpoonsful of red 
wine, afew mufhrooms; and a bit of butter rolled in flour. 
Boil all together, with the juice of half'a lemon. Lay 
‘the lamb in the dith, pour the fauce over it, and. fend it 
to table. 

Beef. 
TAKE any piece of beef that has got fome fat to it, 
~ cut the meat clean from the bones, Rrew fome flour over 
| 4 , 
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it, ba fry it in a large ftew-pan with butter till it is of a 
nice brown: then cover it in the pan with gravy made in 
the following manner: Take about a pound of coarfe 
beef, half a pound of veal cut {mall, a bunch of fweet- 
herbs, an onion, fome whole black and white pepper, two 
‘or three blades of mace, four or five cloves, a piece of 
-¢arrot, a flice of lean bacon fteeped in vinegar, and a cruft 
of bread toafted brown. Add to thefe a quart of wine, 
and let it boil till itis half wafted. In the mean time pour. 
a quart of boiling water into the ftew-pan, cover it clofe,. 
and let it ftew ‘gently. As foon as the gravy is done, 
ftrain it, and pour it into the fiew-pan with the beef. 
Then take an ounce of truffles and morels cut fmall, with. 
fome frefh or dried mufhrooms, and two {ooonsful of 
catchup. Cover it clofe, and let it ftew till the fauce is. 
thick and rich. Have ready fome artichoke bottoms 
quartered, and afew pickled mufhrooms. Boil the whole 
_ together, and when your meat is tender, and the fauce. 
‘rich, lay the meat ina difh, pour the fauce over It, and 


i ferve it hot to table. ~ 


Mutton. 


CUT fome thin flices, the right way of the grain, off 
a fine leg of mutton, and pare off all the {kin and fat. 
‘Then puta piece of butter into your ftew-pan, and fhake 
_ fome flour over it ; add to thefe two or three flices of 
~Jemon, with half an onion cut very fmall, a bunch of. 
fweet-herbs, and a blade of mace. Put your meat with 


thefe into the pan, ftir them together for five or fix.n mi~ 2. 


nutes, and then putin half a pint of gravy, with an an- 
chovy minced fmall, and apiece of butter rolled in flour. 
Stir the whole well together, and when it has ftewed | 
about ten minutes, dith it up, and ferve it to table. 
Garnith with pickles and iliced lemon. 


nee. ECT). HL | | 
-RAGOOS. OF POULTRY, VEGETABLES, Sc. 
A Goofe. 


SKIN your goole, dip it into boiling water, and break 
the oo -bone, fo that it may lay quite flat. Seafon it 
ae sk Sone O _ with 
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with pepper and falt, and a little mace beaten to powder 3... 
lard it, and then flour it all over. Having done this, 
take about a pound of beef fuet, and put into your 
ftew-pan, and when melted, boiling hot, put in the 
goofe. As foon as you find the goofe brown all over, 
put in a quart of beef gravy boiling hot, a bunch of 
{weet-herbs and a blade of mace, a few cloves, fome 
whole pepper, two or three fmall onions, and a bay-leaf. 
Cover the pan quite clofe, and let 1 ftew gently over a - 

‘flow fire.. If the goofe is {mall, it will be done ‘in an — 

hour, but if large, an hour and a half. Make a ragoo 
for it in the following manner: Cut fome turnips and 
carrots into {mall pieces, with three or four onions fliced, 
boil all enough, put them, with half a pint of rich beef 
gravy, into a faucepan, with fome pepper, falt, and a 
piece of butter rolled in flour. Let them ftew about a 
quarter of an hour. When the goofe is done, take it out 
of the ftew-pan, drain the liquor it was ftewed in well 
from it, put it into a difh, and pour the ragoo over it. 

me — Livers of Poultry. 

TAKE the liver of a turkey, and the livers of fix 
fowls, and put them into cold water. When they have 
Jaid in it fome time, take them out, and put the fowls — 
livers into a fatcepan, with a quarter of a pint of gravy, 
a fpoonful of mufhrooms either pickled or frefh, the 
fame quantity of catchup, anda piece of butter rolled in 
_ flour. Seafon them to your tafte with pepper and falt, 

and let them ftew gently about ten minutes. In the mean 
time, bral the turkey’s liver nicely, and lay it in the 

middle, with the {tewed livers round it. Pour the fauce 
over all, and garnifh with lemon, i) | 
| Oyfers. 

WHEN the oyfters are opened, fave as much of the 
liquor as you can, and ftrain it through a fieve; wafh 
your oyfters clean in warm water, and then make a 
batter as follows: Beat up the yolks of two eggs with 
half a nutmeg grated, cut a little lemon-peel {mall, a 
good deal of parfley, and add a fpoonful of the juice of 
ipinach, two fpoonsful of cream or milk, and beat the 

ae : | — whole 
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whole up with flour till it is a thick batter. Having: 
_ prepared this, put a piece of frefh butter into a ftew-pan, 
and when it is thoroughly hot, dip your oyfters one by 
on@ into the batter; then roll them in crumbs of bread 


grated fine, and fry them quick and brown, which done, 


take them out of the pan, and fet them before the fire. 
Have ready a quart of chefnuts, fhelled and fkinned, and 
fry them in the batter. When enough, take them up, 
pour the fat out of the pan, fhake a little flour all over 
the pan, andrub a piece of butter all round with a {poon. 
Then put in the oyfter-liquor, three or four blades of 
mace, the chefnuts, and half a pint of white wine. Let 
them boil, and have ready the yolks of two eggs beat 
up, with four fpoonsful of cream. Stir all well toge- 
ther, and when it is thick and fine, lay the oyfters in the 
difh, and pour the ragoo over them. Garnifh with chef- 
nuts and lemon. ee 
7 Mu/fcles. oe 
_ PUT your mutfcles into a faucepan, and let them ftew 
till they are open. ‘Then take them out of the fhells, 
and fave the liquor. Put into your ftew-pan a bit of 
butter, a few mufhrooms chopped, a little parfley and 
grated lemon-peel. - Stir thefe together, and then put | 
in fome gravy, with pepper and falt ; thicken it witha 
little flour, boilit up, put in the mufcles with their liquor, 
and let them be hot; then pour them into-your difh, and 
ferve them up. ‘There are fome mufcles of a pernicious 
quality; to know which, when you ftew them, put a half- 
crown into the faucepan, and if it is difcoloured, the 
mufcles are not wholefome. | 


Mufhrooms. i 
TAKE fome large mufhrooms, peel them, and cut | 

the infide. ‘Then broil them on a gridiron, and when 
the outfide is brown, put them into a ftew-pan, with a 
‘fufficient quantity of water to cover them. When they 
have ftewed ten minutes, putto them a fpoonful of white. 
wine, the fame of browning, and a little vinegar—_ 
Thicken it with butter and flour, give it a gentle boil, 
and ferye it up with fippets round the difh, 2 
| | 0-2 Artichoke 
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| Artichoke Bottoms. : 


. SOAK them in warm water for two or three hours, 
changing the water., Then put them into the ftew-pan, 
with fome good gravy, mufhroom catchup or powder, 
and a little chyan pepper and falt. When they boil, 
thicken with a little flour, put them into your dith, pour 
the fauce over them, and ferve them up hot to table. 


Afparagus. 


TAKE an hundred of grafs, fcrape them clean, and 
put them into cold water; then cut them as far as is 
good and green, and take two heads of endive, witha — 
young lettuce, and an onion, and cut them all very 
{mall. Put a quarter of a pound of butter into your, 
ftew-pan, and when it is melted, put in the grafs, with 
the other articles. Shake them about, and when they 
have ftewed ten minutes, feafon them with alittle pepper 
and falt, ftrew in a little flour, fhake them about, and 
then pour in half a pint-of gravy. Let them ftew. till 
the fauce is very good and thick, and then pour all into 
your difh. Garnith with a few of the fmall tops of the 
grafs. : ag - | ; 

| , Cucumbers. 
~ SLICE two cucumbersand two onions, and fry them 
together in a little butter. Then drain them in a fieve, 
and put them into a faucepan, with a gill of gravy, two 
fpoonsful of white wine, anda blade of mace. When 
they have ftewed five or fix minutes, put in a piece of 
“butter, about the fize of a walnut, rolledin flour, a little 
{alt and chyan pepper. Shake them well together till the 
whole is of a good thicknefs, then put them into your 
difh, and ferve them up, » 
4S gon tS Pe RC enters 
May likewife be ftewed with forcemeat.. Cut your 
cucumbers into two-or three pieces, according to the 
faze; take all the ‘infide out with a cutter, put ip 
your forcemeat, then put fome butter into your ftews 
pan along with the cucumbers :. after they have ftewed 
fome time add. fome good gravy, a glafs of white 
wine, and let’ them go on till tender; then ftrain off 
GR RE | | ros SUS 
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fae gravy, feafon and thicken it with cullis. Put it into’ 
the difh with the cucumbers ; the difh muft be glazed. 


Cauliflowers. 


TAKE a large cauliflower, wath it thoroughly ea 7 
and feparatein into pieces, in the fame manner you would 
do for pickling. Stew them ina nice brown cullis till 
they are tender. Seafon with pepper and falt, and put. 
them into the difh with the fauce over them. Garnifh 
with a few fprigs of the cauliflower nicely boiled. | 


§ 


a rench Beans. 


TAKE a quarter of a peck of beans, ftring them 
clean, but do not fplit them. Cut them acrofs in three 
parts, and lay them in faltand water. After remaining 
thus about a quarter of an hour, dry them well in a 
 ¢loth, then put them into a pan, and when you have 
fried them of a nice brown colour, take them out, pour 
all the fat from the pan, and put into it a quarter of a 
pint of hot water. Stir it into the pan by degrees, and 
let it boil. Then take a quarter of a pound ‘of freth 
butter rolled in a little flour, two {poonsful of catchup, 
one of mufhfoom pickle, four of white wine, an onion 
{tuck with fix cloves, two or three blades of beaten 
mace, a little grated nutmeg, and a little pepper and 
falt. Stir it altogether for a few minutes, and then pit 
in the beans. Shake the pan till the whole 1s well mixed 


together, then take out the onion, and pour allinto your 


dith, Garnifh with what moft pleafes your fancy ; but 
pickles may be Spies This makes a vee pretty — 
fide dith. - 


4 


Endive. 
TAKE ge heads of fine white endive; wath them 


thoroughly clean, and then put them into falt and water. 
for three hours. Cut off the green heads of a hundred 
of afparagus, chop the reft fmall as far as it runs tender 
and throw it. likewife into falt and water, Then take a 
bunch of celery, wafh and fcrape it clean, and cut. it 
into pieces about three inches long. . Put it into a fauce- 
pan with a pint of water, three or four blades of mace, 

4 and 
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and fome white pepper tied in a cloth. When it has 
ftewed till it is quite tender, put in the afparagus, fhaké 
the faucepan, and let it fimmer till the grafs is enough. 
Take the three heads of endive out of the water, drain 
them, . and leave the largeft whole. Pull the others: 
afunder, leaf by leaf, and put them into the ftew-pan, 
with a pint of white wine. Cover the pan clofe, and let 
it boil till the endive isjuft enougb.. Then put in a quarter 
of a pound of butter rolled in flour, cover the pan again, 
and keep fhakingir. When the endive is enough, take 
it up, and Jay the whole head in the middle; then with a 


fpoon take out the celery and grais, and lay them round 


it, and the other parts of the endive over that. Pour 
the liquor out of the faucepan into the ftew-pan, ftir the - 
whole together, and feafon it with falt. Have ready 
the yolks of two eggs, beat up with a quarter of a pint 
of cream, anda little grated nutmeg. Mix this with 
the fauce, keep ftirring it one way tillit is thick, then 
pour it over the ragoo, and ferve it to table. 


Cabbage Force Meagre. 


TAKE a fine white-heart cabbage, waflrit clean, and 
boil it about five minutes. Then drain it, cut the ftalk 


flat to ftand inadifh, carefully open the leaves, and take 


out the infide, leaving the outfide leaves whole, Cut what 
you take out very fine: then take the flefh of two or 
three flounders or plaice, and chop it with the cabbage, 
the yolks and whites of four eggs boiled hard, and a 
handful of picked parfley, Beat all together in a mortar, 
with a quarter of a pound of melted butter. Then mix 
it up with the yolk of an egg, anda few crumbs of bread. 
Fill the cabbage with this, and tie it together: put it into 
a deep ftew-pan, with half a pint of water, a quarter of 
a pound of butter rolled in a little flour, the yolks of 
four eggs boiled hard, an onion ftuck with fix cloves, 
fome whole pepper and mace tied in a piece of muflin, 
half an ounce of truffles and morels, a fpoonful of cat- 
chup, and a few pickled muthreoms. - Cover it clofe, 
and let it fimmer an hour. When it is done, take out the 

. . onion 
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onion and fpice, lay the cabbage in your. difh, untie it, 
pour over the fauce, and ferve it to table, tHe 


et > Afparagus forced in French Rolls. 

CUT a piece out of the cruft of the tops of three 
French rolls, and take out all the crumb; but be careful 
that the crufts fit again in the places from whence they 
were taken. Fry the rolls brown in frefh butter: then 
take a pint of cream, the yolks of fix eggs beat fine, and 
a little falt and nutmeg. Stir them weil together overa 
flow fire till it begins to be thick. Have ready an hun- 
dred of fmall grafs boiled, and fave tops enough to ftick 
the rolis with. - Cut the reft of the tops fmall, put them 
into the cream, and fill the loaves with them. Before 
you fry the rolls, make holes thick in the top crufts to 
{tick the grafs in, which will make it look as if it was 
growing. his makes a very handfome fide difh at a 
fecond courfe. Cy ; 


Peas Franco’s. 


SHELL a quart of peas, cut a large Spanifh onion 
fmall, and two cabbage or Silefia lettuces. Put them 
into a ftew-pan, with half a pint of water, a little falt, 
pepper, mace, and nutmeg, all beaten. Cover them 
clofe, and Jet them ftew a quarter ofanhour.. Then put. 
in a quarter of a pound of frefh butter rolled in a litle 
flour, a fpoonful of catchup, anda piece of butter about 
the fize of anutmeg. Cover them clofe, and let it fimmer _ 
a quarter of an hour, obferving frequently to fhake the 
pan. Have ready four artichoke bottoms fried, and cut | 
in two, and when you pour the peas with their fauce 
into a difh, lay themround it. If you chufe to make a- 
pleafing addition, do a cabbage in the manner direfted 
in the article Cabbage Force-maigre, and jut in the 
middle of the difh. 


CHAP, 
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“CHAP. XL 


GRAVIES, CULLISES, and other SAUSES. 


rN the preceding chapters we have, where a proper 

- opportunity offered, dire€ted the neceflary fauces to 
be made for each refpeftive article; but as there are 
many others which are ufed for different purpoles, and. 
on various occafions, we fhall place them in the prefent 
chapter, beginning with 

Gravies. 

es make beef gravy, take a piece. of the chuck, or 
neck, and cut it into fmall pieces; then ftrew fome four 
over it, mix it well wiih the meat, and put it into the 
faucepan, with as much water as will cover it, an onion, 
a little all-fpice, a little pepper, and fome fait. Cover 
it clofe, and when it boils take off the fcum, then throw 
in a hard cruft of bread, or fome rafpings., and let it ftew 
till the, gravy is rich and good, then ftrain it off, and 
pour it Into your fauce-boat. 


A very rich Gravy. 


TAKE a piece of lean beef, a piece of veal, and a 
piece of mutton, and cut them into {mall bits: then take 
a large faucepan with a cover, lay your beef at the bottom, 
then: your mutton, then a very little piece of bacon, a 
flice or two-of carrot, fome mace, cloves, whole black 
and white pepper, a large onion cut in flices, a bundle 

of fweet-herbs, and then lay on your veal. Cover it clofe, 
and fet it over a flow fire for fix or feven minutes, and 
fhake the fancepan often. Then duft fome flour into it, 
and pour in boiling water till the meat is fomething more 
than cavered. Cover your faucepan clofe, and let it 
fiew {ill it is rich and good. Then feafon it to your tafte: 
with falt, and ftrain it off. This gravy will be fo good 
as to anfwer moft purpofes. 


Brown Gravy. 


PUT a piece of butter, about the fize of a hen’s egg, 
snto 2 age eg and when #t is melted thake i in a little 
flour, 
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flour, and let it be brown. Then by degrees ftir in the 
following ingredients : Half a pint of water, and the 
fame quantity of ale or fmall beer that is not bitter ; an 

onion and a piece - lemon-peel cut fmall, three cloves, 
a blade of mace, fome whole pepper, a fpoonful of 
mufhroom-pickle, the fame quantity of catchup, and 
an arichovy. Let the whole boil together a quarter.of an 
hour, then ftrain it, and it will be good for fauce for va- 
HONS difhes.. | 

| Sauce Ttalien. 

FUT a piece of frefh butter into your ftew-pan, with 
fome mufhrooms, enions, parfley; and the half of a laure] 
Jeaf, all cut fine; turn the whole’ over the fire fome 
time, and fhake ina little four; moiften it with a glafs 
of white wine, as much good broth, adding falt, pep- 
per, and a little mace beat fine. Let it boil half an 
hour ; then fkim away the fat and ferve itup. You may 
give it a fine flavour while boiling, by putting in a bunch 
of {weet-herbs, but take them out before you ferve the 
fauce. 

| ‘Sance Piquante. 

- PUT a bit of butter with two fliced onions into a 
flew-pan, a carrot, a parfnip,'a little thyme, laurel, 
bafil, two cloves, two fhalots, a clove of garlick, and 
_ fome parfley; turn the whole over the fire till it be well 
coloured ; then fhake in fome flour, and moiften it with 
fome broth and a fpoonful of vinegar. ‘Let it boil over 
a flow fire, and {kim and ftrain it Fhect ha fieve. Sea- 
fon it with falt and pepper, and ferve it with any dith 
you wilh to be heightened. 


Sauce Piquante, to eae cold. 


CUT fome fallad herbs very fine, with half a clove 
of garlick, and two fhalots: mix the whole with ae 


tard, fweet oil, a dath of vinegar, fome falt, and pepper. 


A Cullis for all Sorts of Ragoos and rich Sauces. 
TAKE about two pounds of leg of veal, and two 
_ flices of lean ham, and put them into a ftew- -pan, with 
two or three cloves, a little nutmeg, a blade of mace, 

IV, * fp “fume 
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fome. parfley roots, two carrots cut in pieces, fome 
fhalots, and two bay-leaves. Set them over a flow fire, 
cover them clofe, and let them do gently for kalf an 
hour, taking care they do not burn: then put in fome 
beef broth, let it tew till it is as rich as required, and 
then {train it-off for ufe. 


A Family Cullis. 


TAKE a piece of butter rolled in flour, and ftir it in 
your ftew-pan till your flour is of a fine yellow colour ; 
then put in fome thin broth, a little gravy, a glafs of — 
white wine, a bundle of parfley, thyme, laurel ang 
{weet-bafil, two cloves, a little nutmeg or mace, a few 
mufhrooms, and pepper and falt. Let it ftew an hour ~ 
over a flow fire, then fkim all the fat clean off, and ftrain 
it through a lawn fieve. 


A White Cullis. 


CUT apiece of veal into thin bits, and put it into a 
ftew-pan, with two or three flices of lean ham, and two 
onions, each cut into four pieces; then put in fome 
broth, and feafon with mufhrooms, parfley, green onions, 
and cloves. Let it ftew till the virtues of all_are pretty 
well extraCted, then take out all your meat and roots 
witha tkimmer, put in a few crumbs of bread, and let 
it flew foftly. Take the white part of a young fowl, 
and pound it in a mortar till it is very fine, put this into 
| ty cullis, but do not let it boil; if it does not appear 

ufficient] y white, you mutt add ie dozen of blanched 
almonds. When it has flewed till it is of a good rich 
tafte {train it off, - 
Cullis for Fifh. 


BROIL a ee or pike till it is properly done, then - 
_ take off the fkin, and feparate the flefh from the bones. 
Boil fix eggs hard, and take out the yolks; blanch'‘a 
few almonds, beat them toa pafte in a mortar, and then | 
add the yolks of the eggs: mix, thefe well with butter, 


© then put jn the fith, and pound all together. Then take’ 
half a dozen ‘Of onions, and cut. them into flices, two - 


parfnips, and three carrots. Set on a ttew-pan, put 
info | it SBE of butter to aa hie and when it boils put. 
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io the roots; turn them till they are brown, and then 
pour in a little broth to moiften them. When it has 
boiled a few minutes, ftrain it into another faucepan ; 
then put ina whole leek, fome parfley, fweet bafil, half 
a dozen cloves, fome mufhrooms and truffles, anda few 
“crumbs of bread. When it has ftewed gently a quarter 
of an hour, put in the fifh, &c. from the mortar. — Let 
the whole ftew fome time longer, but be careful it does 
not boil. When fufhciently “done, firain it.through a. 
coarfe fieve. This is a very proper fauce to thicken all 
made difhes. 

Han Sauce. 


CUT fome thip flices of the lean part ats a dreffed 
ham, and beat it witha rolling-pin to ‘aomath: 4 Pat at 
into a faucepan, with atea-cup full of gravy, and fet it 
over a flow fire: but keep {tirringit to prevent its ftick- 
ing atthe bottom. When it has been on fome time, put 
in a bunch of fweet-herbs, half a pint of beef otavy, 
and fome pepper. Cover it clofe, let it ftew over a 
gentle fire, and when itis quite done, ftrain it off. This 
isa xe good fauce for any kind of veal. 


Effence of Ham. 


TAKE three or four pounds of lean ham, and cut i 
into pieces about an inch thick. Lay them in the Ree. 
Oe a ftew-pan, with flices of carrots, parfnips, and three 
or four onions cut thin. ‘Let them ftew till they ftick to 
the pan, but do not Jet it burn. Then pour on fome 
{trong veal gravy by degrees, fome frefh mufhrooms cut 
in pieces, (but if not to be had mufhroom powder,) 
truffles and moréls, cloves, bafil;.parfley,-a.-eruft of 
bread, and a leek. Cover it down clofe, and when it has 
fimmered till it is of a good thicknefs and flavour, ftrain | 
it off. If you have, preferved the gravy from a dreffed 
ham, you may ufe it with the before-mentioned ingre- 
dients, inftead of the ham, which will make it equally 
good, but not quite fo high flavoured. 


A Sauce for Lamb. 
TAKE a bit of butter, and mix it with fhred ae, 
| fhalots, and a little crumb of bread grated very fine. 
PQ Pat 
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Put the whole into.a flew-pan with a glafs of good 
‘broth, and as much white wine, and let it boil fome 
little time. Seafon it with pepper and falt; and when 
you ufe it fqueeze a lemon into it, 


Sauce for aiy Kind of Roaft Meat. 

TAKE an anchovy, wafh it clean, and put to it a 
glafs of red wine, fome gravy, a fhalot cut {mall, and a 
little juice of a lemon. Stew thefe together, ftrain it off, 
and mix it with the gravy that runs from the meat..- 


A White Sauce. 


PUT fome good meat broth into a ftew-pan, mat a 
good piece of crumb of bread, a bunch of parfley, fhalots, 
thyme, laurel, bafil, a dibve. a little grated nutmeg, 
fome whole mulhroome, a glafs of white wine, falt, and 
pepper. Let the whole boil till half is confumed, then 
{train it through a fieve ; and when you are ready to ufe 
it, put in the yolks of three eggs, beat up with fome 
cream, and thicken it over the treé. taking care that the 

eggs do not curdle. This fance may be ufed with all 
forts of meat or fifh that is done white. 
Sauce for moft Kinds of Fifh. 

TAKE fome mutton or veal gravy, and put to it a 
little of the liquor that drains from your fifth. Put it 
into a faucepan, with an onion, an anchovy, a fpoonful 
of catchup, anda glafs of white wine. Thicken it with 
“a lump of butter rolled in flour, and a fpoonful of cream. 
If you have oyfters, cockles, or fhrimps, put them in 
after. you take it off the fire, but it will be exceeding 
good without. If you have no cream, inftead of white 
wine you mutt ufe red. | | 

— Sauce Nonpareil. 

TAKE a turnip, carrot, and fome mufhrooms, cut 
them into a dith, and put them into a ftew-pan with 
fome butter. Let them go gently on till gender, then | 
edd fome good gravy, a glafs of white wine, fome falt, 
mace, and pepper, with a few girkins and a dafh of vi- 
negar. Rolla little butter in flour to thicken yourfauce. 
"Lhis fauce is very good for braifed lamb. | 

— Sauce 


SAWCES. a ae 
Sauce a-la~Menehout. a 
PUT a little cullis into a ftew-pan, with a piece of 
butter rolled in flour, falt and pepper, the yolks of two 
eges, three or four fhalots cut {mall, and thicken it over 
the fire. ‘This fauce fhould be thick, and may be ufed 
with every difh that is done a-la-Saint Menehout. It 
is fpread over the meat or fifh, which is afterwards co- 
vered with grated bread, and browned with a hot fala- 


‘es mander. 


| Egg Sauce. 

BOIL two eggs till they are hard: firft chop. the 
whites, then the yolks, but neither of them very fine, 
and put them together. ‘Then put them into a quarter 
of a pound of good melted butter, and ftir them well 
together. 

Bread Sauce. 

CUT a large piece of crumb from a ftale loaf, and 
put it into a faucepan, with half a pint of water, an 
onion, a blade of mace, and a few pepper corns in a bit | 


of cloth. Boil them afew minutes, then take out the . 


onion and fpice, mafh the bread very fmooth, and add 
— teita Eee of butter and a little falt. 
? Anchovy Sauce. 

TAKE an anchovy, and put into it half a pint of 
gravy, with a quarter of a pound of butter rolled in 
a little flour, and ftir all together till it boils. You may 
add, at your difcretion, a little lemon-juice, catenep 
red wine, or walnut liquor. / 

Shrimp Sauce. 

WASH half a pint of fhrimps very clean, and put 
them into a ftew-pan, witha f{poonful of anchovy liquor, 
and half a pound of butter melted thick. Boilit up for 
five minutes, and fqueeze in half alemon. Tofs it up, 
and pour it into your fauce-boat. 
| Oyfler Sauce. 

WHEN the oyfters are opened, preferve the liquor, 
and ftrain it through a fine fieve, Wath the oyfters 
very clean, and take off the beards. Put them into a - 

ftew: 
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ftew-pan, and pour the liquor over them. Then add a 
large fpoonful of anchovy liquor, half a lemon, two 
blades of mace, and thicken it with butter rolled in flour, 
Put in half a pound of butter, and boil it up till the 
butter‘is melted. Then take out the mace and lemon, 
and {queeze the lemon-j -Juice into the fauce. .Give it a 
boil, ftirring it all the time, and put it into your fauce- 
boat. | 

To melt Butter. 


KEEP a plated or tin faucepan for the pureote only of 
melting butter. Puta little water at the bottom, and a 
duft of flour. Shake them. together, and cut the butter 
in flices.. As it melts fhake it one way ; let it boil UP 
and it will be {mooth and thick. 


Caper Sauce. : 
TAKE fome capers, chop half of them very fine, 
and put the reft in whole. . Chop alfo fome parfley, with 
a little grated bread, and fome falt; put them into 
butter melted very fmooth, let them bail up, and. then 
ten it into ‘your fauce- boat. 
| Shalot Sauce. 
CHOP five or fix fhalots very fine, put them into a 
faucepan with a gill of gravy, a fpoonful of vinegar, and 
_ fome pepper and falt. Stew them for a minute, and 
then pour them into your difh or fauce-boat. 


Lemon Sauce jor boiled Fowls. . ; 
TAKE a lemon and pare off the rind, then cut it into 
flices, take the kernels out, and cut it into fmall fquare 
bits; blanch the liver. of the fowl, and chop it fines; 
mix the lemon and liver together ina boat, Bonesh fome 
ih melted butter, and ftir it up. 
Goofeberry Sauce. ‘ 
| PUT fome coddled | goofeberries, alittle juice of 
forrel, and a little ginger, into fome melted butter, 
Fennel Sauce. 


BOIL a buneh of fennel and parfley, chop uw very 
{mall, and ftir it into fome melted butter. 


, M ing 
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| | —  Adint Sauce. ae 
WASH your mint’ perfeétly clean from grit or dirt, 
Fhioa chop it very fine, and put to it vinegar and 
«. fugar. | 
A relifhing Sauce. 


PUT into a {mall ftew-pan two flices of ham, a clove 
of garlick, a laurel leaf, and two fliced onions ; let them 
heat, and theiv’adda little broth, two fooonstul of. cullis, 

- anda fpoonful of tarragon vinegar. Stew them an hour 
over a flow fire, then ftrain it through a fieve, and pour 
it into your fauce-boat. 


Lo crip ey © 
WHEN you have picked. and wafhed your parfley 


quite clean, put it into a Dutch oven, or on a fheet of 

~paper. Set it at a moderate diftance from. the fire, and — 
keep turning it till it is quite crifp. Lay little bits.of | 
butter on it, but not to make it greafy. —This i is a much 
better method than that of frying. 


Sauce for Wild Ducks, Teal, we. 
TAKE a proper quantity of veal gravy, with fome 
_ pepper and fales oe in the juice of two Seville 
oranges, and add a little ted wine ; ; let the red wine boil © 
fome time'in the gravy. 


Pontiff Sauce. 

PUT two or three flices of Jean veal, and the fame 
of ham, into a ftew-pan, with fome fliced onions, car- 
rot, parfley, and a head of celery. When brown, add 
a little white wine, fome good broth, a clove of garlick, 
four fhalots, two cloves, a little coriander, and two flices 
of Jemon-peel. Boil it over a flow fire till the juices. 
are extracted from the meat, then fkim it, and ftrain it 
through a fieve. Juft before you ufe it, add a little 
cullis, with fome parfley chopped very fine. 3 

Afpic Sauce. — 

INF USE chervil, tarragon, burnet, garden-crefs, and 
‘mint, into a little Ballis: for about half an hour; then 
ftrain it, and add a fpoonful of garlick-vinegar, with a 
te PEPE er and fat 

Force- 
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af Forcemeéat Balls. | 
_ TAKE half a pound of veal and half a pound of fuet 


cut fine, and beat them in a marble mortar or wooden 
bowl], fhred a few fweet-herbs fine, a little mace dried, 
~a {mall nutmeg grated, a little lemon-peel cut very fine, 
fome pepper and falt, and the yolks of twoeggs. Mix 
all thefe well together, then roll fome of it in fmall round 
balls, and fome in long pieces. Roll them in flour, and — 
fry them of a nice brown, If they are for the ufe of white — 
fauce, inftead of frying, puta little water into a fauce- ~ 
pan, and when it boils, put them in, anda few minutes 
will do them. 


cae 


Lemon Pickle. 


TAKE about a fcore of lemons, grate off the out- 
rinds very thin, and cut them into quarters, but leave the 
bottoms whole. Rub on them equally half a pound of 
bay-falt, and fpread them on a large pewter difh. Either 
put them in a cool oven, or let them dry gradually by the 
fire, till the juice is all dried into the peels: then put 
them into a well glazed pitcher, with an ounce of mace, 
and half an ounce of cloves beat fine, an ounce of nut- 
meg cut into thin flices, four ounces of garlick peeled, 
half a pint of muftard-feed bruifed a little, and tied in a 
muflin bag. Pour upon them two quarts of boiling 
white wine vinegar, ciofe the pitcher well up, and let it 
{tand five or fix days by the fire. Shake it well up every 
day, then tie it clofe, and Jet it {tand three months to take 
off the bitter. When you bottle it, put the pickle and 
jemon into a hair-fieve, prefs them well to get out the 
liqud?, and let it ftand till another day ; then pour off the 
- fine, and bottle it. Let the other ftand three or four 
_ days, and it will refine itfelf. Pour it off and bottle it ; 
let it ftand again, and bottle it till the whole is refined. 
‘It may be put into any white fauce and will not hurt the 
colour. It is very good for fifh fauce and made dithes, . 
One tea-fpoonful is enough for white, and two for brown ° 
fauce fora fow]. It isa moft ufeful pickle, and gives a | 
pleafant flavour. ‘Always put it in before you thicken 
the fauce, or put any cream ir, left the fharpnefs fhould 
, make it curdle, | ) 
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MADE DISHES. 


SE CT, L. 
- BUTCHER’s MEAT: ° 
Bombarded Veal. | 


T’AKE a fillet of veal, and having clean cut out the 
bone, make a forcemeat thus: Take the crumb of 
a penny loaf, half a pound of fat bacon fcraped, an 
anchovy, two or three fprigs of {weet-marjoram, a little 
lemon-peel, thyme, and parfley. Chop thefe well toge- 
ther, and feafon them to your tafte with falt, chyan 
- pepper, anda little grated nutmeg. Mix up all tegether 
with an egg, and alittle cream ; and with this forcemeat 
fill up the place from whence the bone was taken. Then 
make cuts all round the fillet at about an inch diftance 
from each other. Fill one nich with forcemeat, a fecond 
with {pinach that has been well boiled and fqueezed, and 
a third with crumbs of bread, chopped oyfters, and 
beef marrow, and thus fill up the holes round the fillet. 
Wrap the caul clofe round it, and put it intoadeep pot, 
with a pint of water. Makea coarfe pafte to lay over it 
in order to prevent the oven giving it a difagreeable tafte. 
When it is taken out of the oven, {kim off the fat, and 
put the gravy into a ftew-pan, with a fpoonful of 
mufhroom catchup, another of lemon-pickle, five boiled 
artichoke bottoms cut ito quarters, two {poonsful 
ef browning, and half an ounce of morels and truffles. 
Thicken it with butter rolled in flour, give it a gentle 
boil, put your veal into the difh, and pour your fauce 
over it. : 
Mg Fricandeau of Veal. 

TAKE the thick part of the leg of veal, thape it 
nicely oval, lard it well, and put it into boiling water. 
“Let it boil up once, then take it out, and put into your 
flew-pan fome flices of veal, roots, fweet-herbs,. with 

A's as QQ | ; falt, 
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falt, pepper, and mace. Put in half a pint of gravy, , 
then put in your fricandeau, covering it with fome pep- 
per and butter. Let it go- gently on for three hours, 
then take it outand glaze it. You mayferve it with 
forrel fauce, which is almoft always ufed, or glazed. 
onions, or endive fauce. If the larded fricandeau lays a 
few hours in water, it will be a great deal the whiter. 


Veal Olives. 


| CUT fome large'collops off a fillet of veal, and bk 
them well with the back of a knife. Spread very thinly 
force-meat ever each, then roll them up, and either toaft 
or bake them, Make a ragoo of oyfters or {weet-breads 
cut in {quare bits, a few mufhrooms and morels, and lay 
them in the.difh with rolls of veal... Put nice brown 
gravy into the difh, and fend them up hot, with force- 
meat balls round them, Garnith with lemon. ; 


Grenadines of Veal. 


“THESE: dre done the fame as the fricandeau, ex- 
cepting thatthe veal is cut into flices. Three pieces 
make a difh ; and they are ferved with the fame AGUES. 


Veal Cutlets, en Papilotes. 


“CUT them thin, and put them in {quare pieces of 
white paper, with falt, pepper, parfley, thalots, mufh- 
rooms, all fhred fine, with butter ; twift the paper round 
the cutlets; letting the end remain uncovered ; rub the 
outfide of the paper with butter; lay the cutlets upon 
the gridiron over a flow fire, with a theet of buttered 
paper under them. Serve them in the papers. 


- Porcupine of a Breaft of Veal. 


TAKE a fine large breaft of veal, bone it, and rub it 
over with the yolks of two eggs. Spread it on a table, 
and lay over it a little bacon cut as thin as pofflible, a 
handful of pariley fhred fine, the yolks of five hard boiled 
eggschopped {mall, alittle lemon-peel cut fine, the crumb 
at a penny loaf fteeped in cream, and feafon to your - 
tafte with falt, pepper and nutmeg. Roll the breaft of 
- veal clofe, and fkewer it up. Then cut fome fat bacon, 
the lean of ham that has been a little boiled, and pickled 
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cucumbers, about two inches long... Lard the veal with 
thisin rows; firftham; then bacon: _and then cucumbers, 
till you have ‘larded every part of it. Put it into a deep» 
earthen pot, with a pint of water, cover it c lofe, and fet 
it in a flow oven for two hours. When it-comes from. 
the oven, {kim off the fat, and ftrain the gravy through 
a fieve intoa ftew- -pan. Put into it a glafs. of white wine, 
a little lemon pick cde and caper liquor, and a fpoonful of 
-mufhroom catchup.. Thicken it with a little butter 
rolled in flour, lay your porcupine on the dith, and pour - 
your fauce over it. Have ready a roll of force-meat made - 
thus: take the crumb of a penny loaf, half a pound of 
beef fuet fhred fine, the yolks of four eggs, and a. few 
chopped oyfters. Mix thefe well together, and feafon 
it to your tafte with chyan pepper, falt, and nutmeg, 
Spread it on a veal caul, and having rolled it- up cloie 
like a coloured eel, bind’ it in a cloth, and boil it an 
hour. This done, cut it into four flices, lay one at each 


end and the others on the fides. Have ready your {weet- - 


bread cut in flices. and fried, and'lay them round ‘it 
with a few muthrooms.—This makes a grand bottom 
dish at that time of the year when game is not to be 
had, 1.4 > 

Fricandeau of Vv, eal ities tgabs 


CUT fome lean veal into thin flices, lard them with 
ftreaked bacon, and feafon them with pepper, falt, beaten 
mace, cloves, nutmeg, and chopped parfley. Putin the 
bottom of your {ftew-pan fome flices of fat bacon, lay the 
veal upon them, cover the pan, and fet it over the fire for 
eight or ten minutes, juftto be hot, andno more. Then 
with a brifk fire, brown your veal on both fides, and fhake 
fome flour over it. Pour ina quart of good broth or 
gravy, cover it clofe, and let it ftew gently tul it is 
enough, Then take out the flices of bacon, {kim all the 
fat off clean, and beat up the yolks of three eggs. with 


fome of the gravy. Mix all together, and keep it ftir- 


ring one way till itis fmooth and thick. ‘Then takeit up, 
Jay your meat in the dith, pour the fauce over it, and 
ie JF with lemon. 
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Calf’s Head Surprife. 

WHEN you have properly cleanfed it for dreffing, 
fcrape a pound of fat bacon very fine, take the crumbs 
of two penny loaves, a {mall nutmeg grated, and feafon 
it to your tafte with falt, chyan pepper, and a little lemon- 
peel. Beat up the yolks of fix eggs, and mix all toge- 
ther into arich force meat. Put a little of it into the 
ears, and the reft into the head. Then put it into a deep 
pot, juft wide enough to admit it, and put to it two 
quarts of water, halfa pint of white wine, a blade or 
two of mace, a bundle of fweet-herbs, an anchovy, two 
fpoonsful of walnut and mufhroom catchup, the fame 
quantity ef lemon-pickle, and a little falt and chyan 
‘pepper. Lay a coarfe patte over it to keep in the fteam, 
and put it for two hours and a half into a very quick 
oven. When you take it out, Jay your head in a foup- 
difh, fkim off the fat from the gravy, and ftrain it 
through a hair fieve into a ftew-pan. Thicken it with 
a lump of butter rolled in flour, and when it has boiled 
afew minutes, put in the yolks of fix eggs well beaten, 
and mixed with half a pint of cream. ‘Have ready 
boiled a few force-meat balls, and half an ounce of 
truffles and morels, but do not ftew them in the gravy. 
Pour the gravy over the head, and garnifh with truffles 
and morels, forcemeat-balls, barberries and mufhrooms., 
This makes an elegant top difh, and is not very ex,’ 
penfive, 

A Calf si Plicko.< 

ROAST the heart {tuffed with fuet, fweet-herbs and 
a little parfley, all chopped fmall, a few crumbs of 
bread, fome pepper, falt, nutmeg, and a little Jemon- 
peel, all mixed up with the yolk of an egg. Boil the 
lights with part of the liver, and when they are enough, 
chop them. very fmall, and put them into a faucepan 
with a piece of butter rolled in flour, fome pepper and 
falt, and a little juice of lemon. Fry the other part of 
the liver with fome thin flices of bacon. Lay the minge 
at the bottom of the difh, the heart-in the middle, and the 
fried liver and bacon round, with fome-crifped parfley. 
Serve them up with plain melted butter in a fauce-boat. 

| | | Loin 
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Loin of Veal en Epigram. | 

ROAST a loin of veal properly for eating, then take 
it up, and carefully cut off the fkin from the back part 
without breaking it. Cut out the lean part, bet leave 
the ends whole, to contain the following mincemeat: 
‘Mince all the veal very fine with the kidney part, put 
it into a little gravy, enough to moiften it with the gravy 
that comes from the loin. Put ina little pepper and falt, 

fome lemon-pee! fhred fine, the yolks of three eggs, and 
a {poonful of catchup. Thicken it with a little butter 
rolled in flour. Give it a fhake or two over the fire, put 
it into the loin, and pull the fkin gently over it. If the 
{kin fhould not quite cover it, give the part wanting a 
brown with a hot iron, or put it into an oven for about 
a quarter of an hour. Send it up hot, and garnifh with 
lemon and barberries.. 

Pillow of Veal. : 

HALF roaft a neck or breaft of veal, then cut it into 
fix pieces, and feafon it with pepper, falt, and nutmeg. 

Take a pound of rice, and put to it a quart of broth, 
fome mace, and a little falt. Stew it over a ftove ona . 
very flow fie: till it is thick ; but butter the bottom of 
the pan you do itin. Beat up the yolks of fix eggs, and 
{tir them into it. Then take a little round deep di th, butter 
it, and lay fome of the rice at the bottom. Then lay the 
veal ina round heap, and cover it over all with rice. Rub 
it over with the yolks of eggs, and bake it an hour and 
a half. Then open the top, and pourin a pint of good: 
rich gravy, Send it hot to table, and garnith ith a 
Seville orange cut in quarters. 

Shoulder of Veal ala Piedmontove. 

CUT the fkin of a fhoulder of veal, fo that it may 
hang at one end; then lard the meat with bacon or ham, 
and feafon it with pepper, falt, mace, {weet-herbs, ,parfley, 
and Jemon-peel. Cover it again with the (kin, ftew it with © 
gravy, and when it is tender, take it up. Then take foyrel; 
fome lettuce chopped {mall, and ftewthem in fome butter 
with parfley, onions, and mufhrooms. When the herbs 
are tender, put to them fome of the liquor, fome fweet- 

breads 
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breads and bits of ham. Let all ftew together a (hort 
time ; then lift up the {kin, lay the ftewed herbs over 
and ar, cover it again with the fkin, moiften it witk 
melted butter, firew over it crumbs of bread, and fend 
it to the oven to brown. Serve it. oa hot, with. fome 
good gravy in the dith. : 

Sweetbreads of Veal ala Dauphine. 

TAKE three of the largeft fweetbreads you can get, 
and open them in fuch a manner that youcan ftuff in 
forcemeat. Make your forcemeat with a large fowl or 
young, cock: skin it, and pick off all the flefh. Then 
take half a pound of fat and lean bacon, cut it very fine, 
and beat them in'a mortar,  Seafon it with an anchovy, 
fome nutmeg, a little lemon- peel, a very little thyme, 
and fome parfley. Mix thefe up with the yolks of two 
eggs, fill your fweetbreads with it, and faften them toge-. 
ther with fine wooden skewers. Put layers of bacon at 
the bottom of a ftew-pan, and feafon them with pepper, 
falt, mace, cloves, fweet-herbs, and a large onion 
fliced. Lay upon thefe thin flices of veal, and then 
your fweetbreads. . Cover it clofe, let it ftand eight or 
ten minutes over a flow fire, and then pour in a quart of 
boiling water or broth,and let it {tew gently for two hours, 
Then take out the fweetbreads, keep them hot, ftrain the 
gravy, skim all the fat off, and boil it up till it is reduced 
to about half a pint. Then put in the fweetbreads, and 

let them ftew two or three minutes in the gravy. Lay: 
them in a difh, and pour the gravy over them, ae | 
with lemon. tes 


| - Srweetbreads.en Gor ota 
PARBOIL three {weetbreads; then take a ftew- -pan, 


and put:into if layers of bacon, or ham and veal: over 
which lay the fweetbreads, with the. upper fides down- 
wards. Putin a layer of yealand bacon over them, a 
pint of veal broth, and three or four blades of mace. Stew 
them gently three quarters of an hour § then take out 
the fweetbreads, ffrain the gravy through a fieve, and 
skim off the fat. Make an amulet of yolks of eggs, in 
the following manner. Beat up four yolks of eggs, put 

two 
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two on a plate, and fet them over a flew-pan of boiling 
water, with another plate over it, and it will be foon 
done. Puta little fpinach juice into the other half, and 
ferve it the fame. Cut it out in fprigs of what form you 
- pleafe, put it over the fweetbreads in the difh, and keep 
them as hot as youccan. ‘Thicken the gravy with butter 
rolled in flour and two yolks of eggs beat up in.'a gill 
of cream., Put it over the fire, ‘and keep ftirring it one 
way till it is. thick and fmooth. + Pour it over the fweet- 
breads; and fend it to table. Garnifh with lemon and 
 beet-root. oe; 


i 


Sweetbreads a-la-daub. 
TAKE three of the largeft and fineft fweetbreads you 
can get, and put them for five minutes into a faucepam 
of boiling water. “Chen take them out, and when they 
are cold, lard them with fmall pieces of bacon. Put them 
into a {tew-pan with fome good veal gravy, a little lemon- 
juice, and a fpoonful of browning. Stew them gently a 
quarter of an hour, and a little before they are ready 
thicken with flour and butter. Dith them up and pour 
the gravy. over them. Lay round them bunches of boiled 
celery, or oyfler patties ; and garnifh with barberries or 
parfley. | Bie ce | ey 
, Scotch Coilops. 
CUT your collops off the thick part of a leg of veal, 
about the fize and thicknefs of a crown piece, and puta 
piece of butter browned into your frying-pan, then lay 
in your collops, and fry them over a quick fire. Shake 
and turn them, and keep them on a fine froth. When 
they are of a nice light brown take them out, put them 
into a pot, and fet them before the fire to keep warm. 
_ Then put cold butter again into your pan, and fry the 
collops as before. When they are done and properly 
brown, pour the liquor from them into a ftew-pan, and 
add to it halfa pint of gravy, half a lemon, an anchovy, 
half an ounce of morels, a large fpoonful of browning, 
the fame of catchup, two fpoonful of lemon-pickle, and 
feafon it to your tafte with falt and chyan pepper. Thicken 
it with butter and flour, Jet it boil five or fix minutes, 
and then put in-your collops, and fhake them oyer, the 
os 7 ‘fire, 
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fire, but be careful not to let them boil. When they 
have fimmered a little, take them out, and lay them in 
the difh. Then ftrain your gravy, and pour it hot on 
them. Lay on them forcemeat balls, and little flices of 
bacon curled round a skewer and boiled. Throw afew 
mufhrooms over them, and garnifh with barberries and 
lemon. | 

Beef Collops. 


TAKE a large rump fteak, or any piece of beef that 
is tender, and cut it into pieces in the form of Scotch 
collops, but larger. Hack them.a little with a knife, then 
flour them, and having melted a little butter in your ftew- 
pan, put in your collops, and fry them quick for about 
two minutes. Then put ina pint of gravy, a bit of butter 
rolled in flour, and feafon it with pepper and falt. Cut 
four pickled cucumbers into thin flices, a few capers, 
half a walnut, and a little onion fhred fine. Put thefe 
into the pan, and having flewed the whole together 
about five minutes, put them all hot into your difh, and 
fend them to table. Garnith with lemon. 


Beef a-la-daub. 


TAKE arump of beef, and cut out the Bike: or a 
fon of the leg of mutton piece, or what is ufually called 
the moufe-buttock, and cut fome fat bacon into flices as 
long as the beef is thick, and about a quarter of an inch 
fguare., Take four biatas of mace, double that number 
of cloves, a little all-fpice, and half a nutmeg grated 
fine. Chop a good handful of parfley, and fome fweet- 
herbs of all forts very fine, and feafon with falt and 
pepper. ‘Roll the bacon in thefe, and then take a large 
larding-pin, and with it thruft the bacon through the 
beef. ‘Having done this, put it into a ftew-pan, with a 
quantity of brown gravy fufficient to cover it. Chop 
three blades of garlick very fine, and put in fome freth 
-mufhrooms, two large onions, and a carrot. Stew it 
gently for fx hours, then take it out, ftrain off the 
gravy, and skim off all the fat. Put your meat and 
gravy into the pan again, and add to it a gill of white 
wine; and if you Gnd it not fufiiciently feaioned, add a 

| little 
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_ little more pepper and falt. Stew it gently for half an — 
~ hour more, and then add fome artichoke bottoms, morels 
and truffles, fome oytters, and a fpoonful of vinegar. 
Then put the meat into a foup-difh, and pour the fauce . 
over it. : | 
| Beef Tremblent. 
- TAKE a brifket of beef, and tie up the fat end quite 
tight. Put it into a pot of water, and let it boil gently - 
for fix hours. Seafon the water with a little falt, a hand- 
ful of all-fpice, two onions, two turnips, and a carrot. In | 
the mean time, puta piece of butter into a ftew-pan, and 
melt it, then put in two f{poonsful of flour, and ftir it till 
it is fmooth. Putin a quart of gravv, a fpoonful, of 
catchup, the fame of browning, a gill.of white wine, and 
-fome turnips and carrots cut into fmall pieces. Stew 
them gently till the roots are tender, and feafon with pep- 
_. per and falt. Skim the fat clean- off, put the beef in the 
_ dith, and pour the fauce over it-—Garnifh with any kind 
_ Of pickles, - | | 
Beef Kidneys a-la-Bourgeoi/e. 


CUT them in thin flices, and fet them over the fire, 
with a bit of butter, falt, pepper, parfley, onions, and 
a fmall clove of garlick; the whole fhred {mall : when 
done, take them off the fire, but do not let them lie 
Jong as they.will become tough. Add a few drops of 
vinegar and a little cullis. Beef kidneys may alfo be 
feryed a-la-braife, with fauce piquante. 


‘  - Beef a-la-mode. 

THE moft proper parts for this purpofe are, a {mall 
buttock, aleg of mutton piece, a clod, or part of a large 
buttock. Being furnithed with your meat, take two 
dozen of cloves, as much mace, and half an ounce of . 
all-foice beat fine: chop a large handful of parfley, and. 
all forts of fweet-herbs fine ; cut fome fat bacon as long 
as the beef Js thick, and about a.quarter of an inch 

_ {quare, and put it into the fpice, &c. and into the beef 
the fame. Then put the beef into a pot, and cover it 
with water. Chop four large onions very fine, and fix 

Fans | R _ . cloves 
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cloves of garlic, fix bay-leaves, and a handful of cham- 
pignons, or frefh mufhrooms, put all into the pot, with 
a pint of porter orale, and half a pint of red wine; put 
in fome pepper and falt, fome chyan pepper, a fpoonful 
of vinegar, ftrew three handfuls of bread rafpings, fifted 
fine, all over; cover the pot clofe, and ftew it for fix 
hours, or according ‘to the fize of the piece; if a large 
piece, eight hours. ‘hen take the beef out,’ put it into 
a deep difh, and keep it hot over fome boiling water; 
ftrain the gravy through a fieve, and pick out the cham- 
pignons or mufhrooms; {kim all the fat off clean, put it 
into your pot again, and give it a boil up; if not feafon- 


ed enough, feafon it to your liking; then put the gravy 


into your beef, and fend it hot to table: If you like it ° 


beft cold, cut it in flices with the gravy over if, which 
will be a firong jelly. 


Beef a-la-Royal. 


_ TAKE all the bones out of a brifket of beef, and 
make holes in it about an inch from each other. Fill 
one hole with fat bacon, a fecond with chopped parfley. 
and a third with chopped oyfters. Seafon thefe ftuffings 
with pepper, faltand nutmeg. When the beef is com+ 
_ pletely ftuffed, put it into a pan, pour upomit a pint of 
wine boiling hot, dredge it well with flour, and fend it 
to the oven. Let it remain there three hours, and when 
- itis taken out, fkim off all the fat, put the meat into 
- your difh, and ftrain the gravy over it. Garnifh with 
pickles. Ries: | ; 
| | Beef Olives. 
CUT fome fteaks from a rump of beef about half an 


inch thick, as fquare as you can, and about ten inches 


long; then cut a piece of fat bacon as wide as the beef, 


_and about three parts as long. Put part of the yolk of 
an egg onthe bacon, Lay fome good favory forcemeat 
on that, fome of the yolk of an egg on the forcemeat, 
and then roll them up, and tie them round with a ftring 


in two places. Strew on fome crumbs of bread, and. 


over them fome of the yolk of anegg. ‘Then fry them 
, brown 


“ 
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-prown in a large pan, with fome beef dripping, and 
when they are done take them out, and lay them to 
drain. Melt fome butter in a ftew-pan, putin a fpoonful 
of flour, and ftir it well till it isfmooth. Then putina 
pint of good gravy, witha gill of white wine, and then 
the olives, and let them os an hour. Add fome 
mufhrooms, truffles, and morels, forcemeat balls, fweet- 
_ breads cut in fmall pieces, and fome ox-palates. Squeeze 
in the juice of half a lemon, and feafon it with pepper | 
and falt. Shake them up, and having carefully skim- 
ed off the fat, lay your olives in the difh, and pour 
the gravy over them. Garnifh with lemon and beet 
root. _ | | 
Bouille Be ef 


PUT the thick end of a brisket of beef into a kettle 
and cover it with water. Let it boil faft for two hours, 
then ffew it clofe by the fire fide for fix hours more, and 
fill up the kettle as the water decreafes. Put in with the 
beef fome turnips cut in little balls, fome carrots, and 
fome celery. ‘About an hour before the meat is done, 
take out as mueh broth as will fill your foup difh, and» 
boil in it for an hour, turnips and carrots cut in little 
round or fquare pieces, with fome celery, and feafon it 
to your tafte with falt and pepper. Serve it up in two 
difhes, the beef in one dith, and the foup in another. 
You may put pieces of fried bread in your foup, and 
boil in a few knots of greens; and when’ you would 
have your foup very rich add a pound or two of mutton 
‘chops to your broth when you take it from the beef, and 
let them ftew in it for half an hour; ‘but remember to 
to take out the mutton before you ferve the foup up. 

Sirloin of Beef en Epigram. | 

ROAST a firloin of beef, and when it is done, take | 
it off the fpit, carefully raife the skin, and draw it off. 
Then cut out the lean part of the beef, but obferve not 
to touch either the ends or fides. Hath the meat in the | 
following manner: cut it into pieces about the fize of a 
crown piece, put half a pint of gravy into a ftew-pan, an 
onion chopped fine, two {poonsful of catchup, fome 
Pepper and falt, ix {mall pickled cucumbers cut in thin 

R 2 flices, 
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flices, and the gravy that comes from the beef, with a — 
little butter rolled in flour. . Put in the meat, and fhake 
it up for five minutes. Then put it on the firloins, draw 
the skin carefully over, and fend-it to table. Garnifh 
_with lemon and pickles. . 


The Infide of a Strloin of Beef forced. 
LIFT up the fat of the infide, cut out the meat quite 


clofe to the bone, and chop it fmall. Take a pound of 
fuet, and chop that fmall; then put to them fome crumbs 


_. of bread, a little lemon- peel, thyme, pepper and falt, half 


a nutmeg grated, and two fhalots chopped fine. Mix all 
together with a glafs of red wine, and then put the meat 
jnto the place you took it from ; cover it with the skin 
and fat, skewer it down with fine skewers, and cover it 
with paper. The paper muft not be taken off till the 
meat is put on the dith, and your meat muit be {pitted 
before you take out the infide. Juft before the meat is 
done, take a quarter of a pint of red wine, and two 
fhalots fhred fmall; boilthem, and pour it into the difh, 
with the Site that comes from the meat. Send it hot - 
to table, and garnifh with Jemon. 

The infide of a rump of beef forced saith be done 
nearly in the fame manner, only lift up the outfide skin, 
take the middle of the meat, and proceed as before 
dire€ted. Put it into the fame place, and skewer it down 
clofe. 
A Round of Beef forced. 

RUB your meat firft with common falt, then a little 
bay-falt, fome falt-petre, and coarfe fugar. Let it lay a 
-full week in this pickle, turning it every day. On the 
~ day it is to be drefled, wafh and dry it, lard it a little, 
and make holes, whack fill with bread crumbs, marrow, 
or fuet, parfley, grated lemon-peel, {weet-herbs, pepper, 
falt, nutmeg, and the yolk of an egg, made into ftuffing. - 
Bake it with a little water and fome final beer, whole 

pepper, and an onion. When it comes from the oven, 
skim the fat clean off, put the meat into your difh, and 
pour the liquor over it.—Inftead of baking, you may boil 
it, but it muft be done gradually over a flow tire. When 
cold, it makes a handfome fide-board difh for a large 
company. Beef 


MEAT. 133 

Beef Steaks rolled. 
~ TAKE fome beef fteaks, and beat them with a cleaver 
till they are tender; make fome forcemeat with a pound 
of veal beat fine in a mortar, the flefh of a fowl, half a 
- pound of cold ham, or gammon of baegon, fat and lean ; 
‘the kidney fat of a loin of veal, and a fweetbread, all cut 


'- very fine ; fome truffles and morels ftewed, and then cut 


{mall, two fhalots, fome parfley, and a little thyme, fome 
Jemon-peel, the yolks of four eggs, a nutmeg grated, 
and half a pint of cream. Mix all thefe together, and 
ftir them over a flow fire for ten minutes. Put them: 
upon the fteaks, and roll them up; then fkewer them 
ticht, then put them into the frying-pan, and fry them 
of anice brown. Then take them ffom the fat, and 
put them into a ftew-pan, with a pint of good drawn 
gravy, a {poonful of red wine, two of catchup, a few 
pickled mufhrooms, and let them ftew for a quarter of 
an hour. Take up the fteaks, cut them into two, and 
lay the cut fide uppermoft. Garnifh with lemon. 
Beef Rump en. Matelotte. 

‘TAKE your beef rump and cut it in pieces ; parboil 
them, and then boil them in fome broth without any 
_feafoning ; when about half done, ftir in a little butter 
with a fpoonful ef flour over the fire till brown, and 
moiften it with the broth of your rumps ; then put your 
rumps in witha dozen of large parboiled onions, a glafs 
of white wine, a bunch of parfley, a laurel leaf, with a 
~ bunch of fweet herbs, and pepper and falt. Let them 
ftew till the rump and onions are done; then fkim it 
well, and put an anchovy cut fmall and fome capers 
cut into the fauce. Put the rump in the middle of the 
the difh with the onions round it. A beef rump will take 
four hours doing, 1a : 

: Beef Efcariot. | 
THE proper piece of beef for this purpofe is the 
brisket, which you muft manage as follows: Take half a 
pound of coarfe fugar, two ounces of bay falt, and a 
‘pound of common falt. Mix thefe well together, rub 
the beef with it, put it into an earthen pan, and turn it » 
‘ 7 : every 
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every ‘day. It may lie in this pickle a fortnight, then 
‘oil it, and ferve it up with favoys; but it eats much 
better when cold, and cut into flices. 


Tongue and Udder forced. 


_ FIRST parboil them, ‘then blanch the tongue, and 
| flick it with cloves ; then fill the udder with ieee cata 
made with veal.. Firtt wath the infide with the yolk of 
an egg, ‘then put in the forcemeat, tie the ends clofe, 
and fpit them, roaft them, and bafte them with butter, 
When they are done, put good gravy into the dihh, {weet 
fauce into a cup, eee ferve them up. | 


Tripe a-la Kitkenny. 


‘TAKE apiece. of double tripe, and cut it into fquare 
pieces; peel and wafh ten large onions, cut each into | 
__ two, and put them on to boil in water till they are tender. 
_ Then put in your tripe, and boil it ten minutes. Pour 
off almoft all the liquor, hake a little flour into it, and 
put in fome butter, with a little falt and muftard. Shake 
all over the fire till the butter is melted, then put it into 
your difh, and fend it to table, as hot as poffible, Gar: 
pith with lemon or barberries. This dith is greatly ad- 
- gnired in Ireland. bee he es 


farrico of Mutton. 


- ‘CUT the beft end of a neck of mutton into chops, in 
fingle ribs, flatten them, and fry them of a light brown, 
Then put them into alarge faucepan, with two quarts of 
water, and a large carrot cut in flices ; and when they 
chave ftewed a quarter of an hour, put in'two turnips cut. . 
In fquare pieces, the white part of a head of celery, two 
cabbage lettuces fried, a few heads of afparagus, and 
feafoned all witha little’ chyan pepper. Boil all together 
till tender, and put it into a tureen or foup-difh, without 
any thickening to the gravy. 
: - Shoulder of Mutton furprifed. 
HALF boil a fhoulder of mutton, and then put it into 
a ftew-pan with two quarts of veal gravy, four ounces of 
rice, a little beaten mace,and a tea {poonful of mufhroom 
powder, Stew it an hour, or till the rice is enough, and 
i = poo AER 
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then take up your mutton and keep it hot. Put to the - 
rice half apint of cream, and a piece of butter rolled in 
flour; then fhake it well, and boil ita few minutes. Lay 
your mutton oh the difh, and pour your gravy over it. 
Gamith with pickles or barberries. 
: To dre/s the Umbles of Deer. 

TAKE the kidney of a deer, with the fat of the heart ; 
feafon them with a little pepper, falt, and nutmeg. Firft 
fry, and then ftew them in fome good gravy till they are 
tender. Squeeze ina little lemon; take the skirts, and 


mo ftuff them with the forcemeat made with the fat of the 


_venifon, fome fat of bacon, grated bread, pepper, mace, 
fage, and onion chopped very fmall. Mix it with the 
yolk of an egg. When the skirts are ftuffed with this, 
tie them to the fpit to roaft; but firft ftrew over them 
fome thyme and lemon-peel. When they are done, lay 
the skirts in the middle of the dith, and then fricaffee” 
round it. 3 


Mutton Kebobbed. 

CUT a loinof mutton into four pieces, then take off 
the skin, rub them with the yolk of an egg, and ftrew 
over them a few crumbs of bread and a little parfley 
fhred fine. Spit and roaft them, and keep bafting them 
all the time with frefh butter, in order to make the froth 
rife. When they are properly done, put a little brown 
gravy under them, and fend them to table. Gaitnifh © 
with pickles, € 1s 
Leg of Mutton a-la-haut Gout. 

TAKE a fine leg of mutton that has hung a fortnight - 
(if the weather will permit) and ftuff every part of it with 
fome cloves of garlick, rub it with pepper and falt, and 


_ then roaft it. When it is properly done, fend it up with . 


fome good gravy, and red wine in the dith. 


. Leg of Mutton roafed with Oyfters. 

TAKE a fine leg of mutton that has hung two or three 
days, ftuff every part of it with oyfters, roaft it, and when 
done, pour fome good gravy into the difh, and garnith 
with horfe-radifh.’ If you prefer cockles you mutt pro- 
ceed in the fame manner, es 
: Shoulder 


! 
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Shoulder of Mutton en Epigram. 


ROAST a fhoulder of mutton till it is nearly enough, — 


then carefully take off the skin about the thicknefs of a 
crown-piece, and alfo the fhank-bone at the end. Seafon 
both the skin and fhank-bone with pepper, falt, a little 
lemon-peel cut fmall, and a few {weet-herbs and crumbs 
of bread: lay this on the gridiron till it is of a fine brown ; 
and in the mean time, take the reft of the meat, and cut it 
like a hath, ia pieces about the bignefs of a fhilling. Save 
the gravy and:put to it, with a few {poonfals of ftrong 
gravy, a little nutmeg, half an onion cut fine, a {mall 
bundle of herbs, a little pepper and falt, fome girkins 


‘cut very fmall, a few. mufhrooms, two or three truffles — 


cut fmall, two fpoonsful of wine, and a little flour 
dredged into it. Let all thefe ftew together very flowly 


for five or fix minutes, but be careful it does not boil, 


Take out the fweet-herbs, lay the hafh in the difh, an 


the broiled uponit. Garnifh with pickles. 
Sheeps Rumps and Kidnies. eae 
BOIL fix fheeps rumps in veal gravy ; then lard your 
kidnies with bacon, and fet them before the fire in atin 
oven, as foon as thé rumps become tender, rub them 
over with the yolk of an egg, alittle grated nutmeg, and 


fome chyan. pepper. Skim the fat from the gravy, and . 


put the gravy in a ftew-pan, with three ounces of boiled 
rice, a fpoonful of good cream, and a little catchup and 


- mufhroom powder. Thicken it with flour and butter, and 


give ita gentle boil. J'ry your ramps till they are of a 
light brown; and when you difh them up, lay them 
round on the rice, fo. that the ends may meet in the 


middle ; lay a kidney between every rump, and garnifh — 
with barberries and red cabbage. ‘This makes a pretty | 


fide or corner difh. : 
Mutton Rumps a-la Brave. 
BOIL fix mutton rumps for fifteen minutes in water, 
then take them out, and cut them into two, and put them 
into a ftew-pan, with half a pint of good gravy, a gill of 


--white wine, an onion ftuck with cloves, and a little falt | 


and chyan pepper. Cover them clofe and ftew them till 
| g they 


~ 
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‘nae are tender. Take them and the onion out, and 
thicken the gravy with a little butter rolled in flour, a 
{poonful of browning, and the juice of half a lemon. 
Boil it up till itis {mooth but not too thick. ‘Then put 
in yourrumps, give them a fhake or two, and difh them 
—uphot. Garnifh with horfe-radifh and beet-root. For | 

variety, you may leave the ramps whole, and lard fix 
kidnies on one fide, and do them the ate as the rumps, 
only not boil them, and put the ramps in the middle of » 
the difh, and kidnies round them, with the ee over 
all. 

Mutton Chops in Difguife. 

_ RUB the chops over with pepper, falt, nutmeg, ind 
alittle parfley. Roll each in half a fheet of white paper, 
well buttered within-fide, and clofe the two ends. Boil. 
_ fome hog’s lard, or beef dripping, in a {tew-pan, and 
put the fteaks into it. Fry them of a fine brown, then 
take them out, and let the fat thoroughly drain from 
them. Lay them in your difh, and ferve them up with 
good gravy in a fauce-boat. Garnifh with horfe-radifh 
-and fried parfley.. 
A Shoulder of Mutton called Hen and Diiebens: 


' HALF roaft a fhoulder, then take it up, and cut off 
the blade at the firft joint, and both the flaps, to make 
the blade round; fcore the blade round in diamonds, 
throw a little pepper and falt over it, and fet it in atin - 
oven to broil. Cut the flaps and meat off the thank in 
thin flices, and put the gravy that came out of the mutton 
into a ftew-pan, with ‘a little good gravy, two fpoonsful 
of walnut catchup, one of browning, a little chyan 
pepper, and. one or two fhalots. When your meat is 
tender, thicken it with flour and butter, put it into the 
difh with the gravy, and lay the blade on the top. Gar- 
nlp with green pickles. | 
A Quarter of Lamb forced.’ 


TAKE alarge leg of lamb, cut a long flit on the Back 
fide, and take out the meat; but be careful you do not 
_ deface the other fide. Then “chop the meat {mall with. 

marrow, half a pound of beef fuet, fome oyfters, an an- 

i, * : S } chovy 
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chovy wafhed, an onion, forme fweet-herbs, a little lemon- 
peel, and fome beaten mace and nutmeg. Beat alt thefe 
together in a mortar, {tuff up the leg in the fhape it was 
before, few it up, and rub it all over with the yolks of 
eggs beaten; fpit it, flour it all over, lay it to the fire, 
and bafte it with butter. An hour will roaft it. In the 
mean time, cut. the loin into fteaks, feafon them with 
pepper, falt, and nutmeg, lemon-peel cut fe, and a few 
herbs. Fry them in frefh butter of a fine brown, then 
pour out all the butter, put in a quarter of a pint of white 
wine, fhake it about, and then add half a pint of ftrong 
gravy, wherein good {pice has been boiled, a quarter of 
a pint of oyfters, and the liquor, fome mufhrooms, and a 
- fpoonful of the pickle, a piece of butter rolled in flour, 
and the yolk of an egg beat fine; ftir all thefe together 
till thick, then lay your leg of Jamb in the difh, and the 
Join round it. Pour the fauce over them, and garnifh 
with Jemon, Ae 
Lamb’s Bits. 
SKIN the ftones, and fplit them ; then lay them on a 
dry cloth with the fweetbreads and the liver, and dredge | 
them well with flour. Fry them in lard or butter till they 
are of a light brown, and then lay them in a fieve to drain. 
Fry a good quantity of parfley, lay your bits on the difh. 
the parfley in lumps over them, and pour round them . 
melted butter. ree | | 
_ Lamb a-la-Bechamel. | 
- LA Bechamel is nothing more than to reduce any 
thing to the confiftence of cream, till it is thick enough 
to make a fauce. Whenit begins to thicken, put in the 
- meat cut in flices, warm it without boiling, feafon it to 
_your tafte, and ferve it up.—All flices a-la-bechamel are 
done in the fame manner. é f 
Lamb Chop’s en Cafarole. 3 
HAVING cut a loin of lamb into chops, put yolks of 
eggs on both fides, and {trew bread crumbs over them, 
with a few cloves and mace, pepper and falt mixed; fry 
them of. a nice light brown, and put them round in a 
dith, as clofe as you can; leave a hole in the middle to pe ‘ 
| ‘ the 
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the following fauce in: all forts of fweet-herbs and par 
fley chopped fine, and ftewed a little in fome good thick — 
gravy.’ Garnifh with fried parfley.. 
: — Barbacued Pig. : | 
PREPARE a pig about ten weeks old as for roaft- 
ing. Make a forcemeat of two anchovies, fix fage leaves 
and the liver of the pig, all chopped very {mall ; then put 
_ them into a mortar with the crumb of half a penny loaf, 
four ounces of butter, half a tea-fpoonful of chyan pepper, | 
_ and half a pint of red wine. Beat them all together to 
_ a pafte, put it into the pig’s belly, and few it up. Lay 
your pig down ata good diftance before a large brifk 
fire, finge it well, putinto your dripping pan three bot-: 
tles of red wine, and bafte it well with this all the time 
it is roafting, When it is half done, put under the pig 
two penny loaves, and if you find your wine too much 
_ reduced, add more. When your pig is near enough, 
take the loaves and fauce out of your dripping-pan, and | 
put to the fauce one anchovy chopped fmall, a bundle of 
{weet-herbs, andhalf a lemon, Boil it a few minutes, then 
draw your pig, put a {mall lemon or apple in the pig’s 
mouth, and a leaf on each fide. Strain your fauce, and 
pour it on boiling hot. Send it up whole to table, and 
‘ garnifh with barberries and fliced lemon, — ee: 
7 A Pig au Pere Duillet, 
CUT off the head, and divide the body into quarters, 
lard them with bacon, and feafon them well with falt, 
pepper, nutmeg; cloves, and mace. Put a layer of fat 
bacon at the bottom of a kettle, lay the head in the mid- 
dle, and the quarters round it, Then put ina bay-leaf, an 
onion fhred, a lemon, with fome carrots, parfley, and the 
diver, and cover it again with bacon. Put in a quart of 
broth, ftew it for an hour, and then take itup. Put your — 
pig into a ftew-pan,, pour in a bottle of white wine, cover 
itclofe, and let it ftew very gently an hour, In the mean 
time, while it is ftewing in the wine, take the firft gravy 
it was ftewed in, {kim off the fat, and ftrain it. Then | 
take a {weetbread cut into five or fix flices, fome truffles, 
_ morels, and mufhrooms, and ftew all together till they 
fs 5.2. ee a. are 
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are enough. Thieken it with the yolks of two eggs, or — 
a piece of butter rolled in flour; and when your pig is 
enough, take it out, and lay it in your difh. Put the 
wine it was {tewed in to the fauce, then pour it all over 
the pig, and garnifh with lemon. If it is to be ferved up 
cold, let it fiand till it is fo, then drain it well, and wipe 
it, that it may look white, and Jay it in a difh, with the 
head in the middle, and the quarters round it. Throw 
_ fome green parfley over all, Either. a me quarters fe- 
Parately make a pretty difh. 


A Pig Matelote. : 


HAVING taken out the entrails, and Reaklest your 
pig, cut off the head and pettitoes; then cut the body — 
into four quarters, and put them, with the head and toes, 
into cold water. Cover the bottom of a ftew-pan wth 
flices of bacon, and place the ‘quartets over them, with 
the pettitoes, and the head cut in two. Seafon the whole 


with pepper and falt, a bay-leaf, alittle thyme, an onion, 


-and add a bottle of white wine.. Then lay on more flices 
of bacon, put over it a quart of water, and let it boil. 
Skin and gut two large eels, and cut them in pieces about 
five or fix inches long. When your pig is half done, put 
in your eels; then boil a dozen of large craw-fith, cut off — 
the claws, ay take off the fhells of the fails. When 
your pig and eels are enough, lay your pig in the difh, 
and your pettitoes round it ; but do not put in the head, 
as that will make a pretty cold difh. Then lay your. 
eels and craw-fifh over them, and take the liquor they 
were ftewed in, fkim off the fat, and add to it half a pint 
of ftrong gravy, thickened wath a little piece of ‘burnt 
butter.. Pour this over it, and garnifh with lemon and 
craw-fith. Fry the brains and lay them round, and all 
over the difh. At grand entertainments this will do for . 
a firft courfe or remove. 
Sheep's Frotters en Graiten. 

BOIL them in water, and then put them into a ftew- 
pan with a glafs of white wine, half a pint of broth, as 
much cullis, a bunch of fweet-herbs, with falt, whole 
pepper, and mace. Stew them by a flow fire. till the 
es 2 fauce 
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. fauce is reduced, then take out the herbs, and ferve 
them upon a grattan.—Sheeps trotters may be ferved _ 

~ with a ragoo of cucumbers. | : ~ 


SECT. iT. | 
MADE DISHES or POULTRY, Xe. — 

7 Turkey a-la-daub. - 
- BONE your turkey, but let it be fo carefully done as 
not to fpoil the look of it, and then ftuff it. with the fol- 
_ lowing forcemeat: Chop fome oyfters very fine, and mix 
_ them with fome crumbs of bread, pepper, falt, fhalots, 
and very little thyme, parfley, and butter. Having filled 
your turkey with this, few it up, tie it in a cloth, and boil 
it white, but be careful not to boil it too much. Serve © 
it up with good oyfter fauce.. Or you may make a rich 


gravy of the bones, with a piece of veal, mutton, and 


bacon, feafon with falt, pepper, fhalots, and a little mace. 
‘Strain it off through a fieve; and having before half- 
boiled yotr turkey, ftew it in this gravy jult half an hour. 
Having well {kimmed the gravy, difh up your turkey in 
it, after you have thickened it with a few muthrooms 
ftewed white, or {tewed palates, forcemeat-balls, fweet- 
breads, or fried oyfters, and pieces. of lemon. Dith it 
with the breafts upwards. You may adda few morels 
and truffles to your fauce. 
af Lupkey i @ Hartys . © eh 
TRUSS a turkey with the legs inward, and flatten 
it as much as you can: then put it into a ftew-pan, with 
melted lard, chopped parfley, fhalots, mufhrooms, and a 
little garlick: give it afew turns on the fire, and add the © 
juice of half a lemon to keep it white.. Then put it 
iito another ftew-pan, with flices of veal, one flice of. 
ham, and melted lard, and every thing as ufed before ; 
adding whole pepper and falt : cover it over with flices 
of lard, and fet it about half an hour over a flow fire: 
then add a glafs of white wine and a little broth, and. 
finifh the brazing ; fkim and fift the fauce,- add a little — 
ee teas cullis 


of an egg, ftuff it in between the fkin and the flefh, but 


| 
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cullis to make it rich, reduce it to a good.confiftence, — 
put the turkey into your difh, and pour the fauce.over it. 
Garnifh with lemon. o. herded 

: . Fowls a-la-Braze. | 

TRUSS your fowl as for boiling, with the legs in the 
body; then lay over it a layer of fat bacon cut in thin 
flices, wrap it round in beet-leaves, then ina caul of veal, 
and put it into a large faucepan with three pints of water, 
a glafs of Madeira wine, a bunch of fweet-herbs, two or 
three blades of mace, and half a lemon ; ftew it till it is 
quite tender, then take it up and fkim off the fat; make 
your gravy pretty thick with flour and butter, ftrain it 


_ through a hair fieve, and put to it a pint of oyfters and a 


tea-cupful of thick cream ; keep fhaking your pan over 
the fire, and when it has fimmered a fhort time, ferve up 
your fow] with the bacon, beet-leaves, and caul on, and 


pour your fauce hot upon it. Garnifh with barberries 
and red beet-root. oe | | 
\ ie 


Fowls forced. | 
TAKE a large fowl. pick it clean, draw it, cut it 
down the back, and take the fkin off the whole ; cut the 
flefh from the bones, and chop it with half a pint of 
oyfters, one ounce of beef marrow, and a little pepper 
and falt. Mix it up withcream; then lay the meat on 
the bones, draw the fkin over it, and few up the back. 
Cut large thin flices of bacon, lay them on the breaft of | 
our fowl, and tie them on with packthread in diamonds, 
It will take an hour roafting by a moderate fire. Make 
a good brown gravy fauce, pour it into your difh, take 
the bacon off, lay in your fowl, and ferve it up.» Garnifh 
with pickles, mufhrooms, or oyfters.—It is proper fora 


- fide-difh at dinner, or top difh for fupper. 


7 _. fowls marinaded. 

RAISE the fkin from the breaft-bone of a large fowl! 
with your finger; then take a veal {weetbread and cut it 
f{mall, a few oyfters,a few mufhrooms, an anchovy, fome 
pepper, a little nutmeg, fome lemon-peel, and a little 
thyme; chop all together fmall, and mix it with the yolk 


take 
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take great care you do not break the fkin; and then put 
what “oytters you pleafe in the body of the fowl. Paper 
the breaft, and roaft it. Make good gravy, and garni(h 
with lemon.. You may add a few mufhrooms to the 
fauce. a 

Chichens chiringrate. 


FLATTEN the breaft-bones of your chickens with 
a rolling-pin, but be careful you do not break the fkin. 
Strew fome flour over them, then fry them in butterof a _ 
fine light brown, and drain all the fat out of the pan, but 
leave the chickens in. Lay a pound of gravy beef, with 
the fame quantity of veal cut into thin flices, over your 
chickens, together with a little mace, two or three cloves, 
fome whole } pepper, an onion, a {mall bunch of fweet- 
herbs, anda piece of carrot. Then pour ina quart of boil- 
ing water, cover it clofe, and let it ftew a quarter of an 
hour. Then take out the chickens, and keep them hot : 
let the gravy boil till it is quite rich and good ; then ftrain 
it off, and put it into your pan again, with two fpoonsful 
of red wine, and a few muthrooms. Put i in your chickens 
to heat, then take them up, Jay them in your difh, and 
pour your fauce over them, Garnifh with Jemon, and 
a few flices of cold ham broiled. 


Chickens a-la-braze. 


TAKE a couple of fine chickens, lard tees and 
feafon them with pepper, falt, and mace; then put 2 
layer of veal in the bottom of a deep ftew-pan, with a 
flice or two of bacon, an onion cut in pieces, a piece of | 
carrot, and a layer of beef; then put in the chickens with 
the breaft downwards, and a bundle of {weet-herbs ; after 
that a layer of beef, and put in a quart of broth or water, 


_. .cover it clofe,and let it flew very gently for an hour. In 
the mean time get ready a ragoo made thus: Take two 
veal {weetbreads, cut them {mall, and put them into a 
_faucepan, with a very little broth or water, a few cock’s- 


combs, truffles, and morels, cut {mall, with an ox-palate. 
Stew them all together, and when yourchickens are done, 
take them up, and keep them hot; then ftrain the liquor 
they were ftewed in, {kim off the fat, and pour it into. 
your ragoo; adda glafs of red wine, a {poonful of catch- 


Up, 
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up, ‘anda few muthrooms ; ; then boil all together with 

- a few artichoke bottoms cut in four, and afparagus tops. 
Hf your fauce is not thick enough, put ina piece of butter 

rolled in flour ; and when properly done, Jay your chick- 

ens in the difh, and pour the ragoo over them. Garnifh 

with lemon. 


; Chickens in slabs Jelly. 
TAKE two chickens, and roaft them. Boil fome 


_ealf’s feet to a ftrong jelly; then take out the feet, and 


skim off the fat; beat up the whites of three eggs, and 
mix them with half-a pint of white wine vinegar, and the - 
juice of three lemons, a blade or two of mace, a few 
pepper-corns, and a little falt. Put them to your jelly; 
and when it has boiled five or fix minutes, ftrain it fe- 
veral times through a jelly-bag till it is very clear. Then — 
put a little in the bottom of a bowl large enough to hold 
your chickens, and when they are cold and the jelly fet, 
lay them in with their breafts down.. Then fill your 
bowl quite full with the reft of your jelly, which you 
muft take care to keep from fetting, fo that when you 
‘pour it into your bowl it will not break. Let it ftand 
all night; and the next day put your bafon into warm 
| water, pretty near the top. As foon as you find it loofe 
in the bafon, lay your difh over it, and turn it out 
whole. fe 
hie Chickens and Poeien aa 

BOIL fix fmall chickens very white; then take fix 
hogs tongues boiled and peeled, a cauliflower boiled 
whole in milk and water, and a good deal of fpinach 
boiled green. ‘Then lay your cauliflower in the middle, 
the chickens clofe all round, and the tongues round them 
with the roots outwards, and the fpinach in little heaps . 
between the tongues. Garnifh with fmall. pieces of 
bacon toafted, and lay a piece on each of the saa be 
This i isa ‘good difh for a large company. | 


Pullets a- la-Sainte Menehout. 


HAVING truffed the legs in the body, flit them 
3 down the back, fpread them open ona table, take out 
the 
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the thigh bones, and beat them with-a roll ing pin. 
Seafon them with pepper, falt, mace, nutmeg, and 
{weet-herbs. Then take a pound anda half of veal, cut 
it into thin flices, and Jay it in'a ftew-pan. Coverit clot, 
and fet it’over a flow fire, and when it begins to ftick to 
the pan, ‘ftir in a little flour, fhake it about till it isa 
little brown, and then pour in as much broth as will 


- ftew the fowls. Stir them together, and put ina little 


whole pepper, an onion, and a flice of bacon or ham. 


~ Then Jay in: your Fala: cover them clofe, and when 


they have ftewed half an hour, take them out, lay them 
on the gridiron to brown on the infide, and then lay 
them before the fire to do on the outfide. Strew over 
them the yolk of an egg, and fome crumbs of bread, 


‘and bafte them-with a littl butter. Let them be of a 


fine brown, and boil the gravy till.there is about enough 
for fauce; then ftrain it, and put into it a few muth- 
rooms, with a {mall piece of butter rolled in flour. Lay 
the pullets in the difh, pour the fauce over them, and, 
garnifh with lemon. 


Ducks a- i Braize. 


HAVING <dreffed and finged your ducks, lard them 
quite through with bacon rolled in thred parfley, thyme, 
onions, beaten mace, cloves, pepper, and falt. Put in 
the bottom of a ftew-pan a few flices of fat bacon, the 
fame of ham or gammon of bacon, two or three flices 
of veal or beef: lay your ducks in with the breaft down, 
and cover them with flices, the fame as put under them ; 
cut a carrot or two, a turnip, one onion, a head. of 
celery, a blade of mace, four or five cloves, and a 
little whole pepper. Cover them clofe down, and let 


‘them firmer a little over a gentle fire till the breafts 


are a light brown; then put in fome broth or water, 
cover them as clofe down again as you can; ftew them 
gently two or three hours till enough. Then take fome 
parfley, an onion or fhalot, two anchovies, and a few 
gerkins or capers; chop them ail very fine, put them 
into a ftew-pan with part of the liquor from the ducks, 
a little browning, and the juice of half a lemon; boil it~ 


up, and ras bie ends of the bacon even with the br reafts , 
V* | 


of 
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of your ducks, lay them in your difh, pour the fauce 
hot upon them, and ferve themup. | 


+ Ducks a-la-mode. 

TAKE a couple of fine ducks, cut them into quar 
ters, and fry them in butter till they are of a light brown. 
Then pour out all the fat, duft a little Hour over them, 
and putin half a pint of good gravy, a quarter of a pint 
of red wine, an anchovy, two fhalots, and a bundle of 
{weet herbs: cover them clofe, and let them ftew a 
quarter of an hour. ‘Take out the herbs, fkim off the 
fat, and thicken your fauce with a bit of butter rolled in 
flour. Put your ducks into the difh, ftrain your fauce 
over them, and fend them totable. Garnifh with lemon 
or barberries. “ 
Ducks a-la-Francojfe. 

PUT two dozen of roafted chefnuts peeled into a 
pint of rich gravy, with a few leaves of thyme, two 
{mall onions, a little whole pepper, and a bit of ginger. 
Take a fine tame duck, lard it, and half roaft it, then 
‘put it into the gravy, let it fiew ten minutes, and add a 
quarter of a pint of red wine. When the duck is enough 
take it out, boil up the gravy to a proper thicknefs, fkim 
it very clean from the fat, lay the duck in the dith, and 
pour the fauce over. .Garrfifh with lemon. : 

| A Goofe a-la-mede. 

PICK a large fine goofe clean, skin and bone * it 
nicely, and take off the fat. Then take a dried tongue, 
and boil and peel it. ‘Take a fowl, and treat it in the 
fame manner as the goofe; feafon it with pepper, falt, 
and beaten mace, and roil it round the tongue. Seafon 
the goofe in the fame manner, and put both tongue and 


fowl! into the goofe. Put it into a little pot that will juft 
Te hold 


* It may not be amiss to inform the cook, that the best method 
ef boning a goose, er fowls of any sort, is, to begin at the breast, 
and to take out the bones without cutting the back; for with- 
out this method, when it is sewed up, and you come to stew 
it, it generally bursts in the back, whereby the shape of it ia 
spoiled, 
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hold it, with two quarts of beef gravy, a bundle of 
fweet-herbs, and an onion. Put fome flices of ham, or 
good bacon, between the fowl and goofe ; then cover it 
clofe, and ftew it over a fire for an hour very flowly. 
Then take up your goofe, and skim off all the fat, ftrain 
it, and put in a glafs of red wine, two {poonsful of cat- 
chup, a veal fweetbread cut fmall, fome truffles, mufh- 
rooms, and morels, a piece of butter rolled in flour, and, 
if wanted, fome pepper and falt. Put the goofe in| 
again, cover it clofe, and let it ftew half an hour longer. 
Then take it up, pour the ragoo over it, and garnifh 
with lemon. You muft remember to fave the bones of. 
the goofe and fowl, and put them into the gravy when 
it is firftfet'on. It will be an improvement if you roll 
fome beef marrow between the tongue and the fowl, 
and between the fowl] and the goofe, as it will make 
them mellow, and eat the finer. a ror 
A Goose marinaded. : | 
BONE your goofe, and ftuff it with forcemeat made 
thus: take ten or twelve fage leaves, two large onions, 
and two or three Jarge fharp apples; chop them very 
fine, and mix them with the crumb of a penny loaf} 
four ounces of beef marrow, one glafs of red wine, half 
a nutmeg grated, pepper, falt, and a little lemon-peel 
fhred {mall, and the yolks of four eggs. When you have 
ftuffed your goofe with this, few it up, fry it of a light 
brown, and then put it into a deep ftew-pan, with two 
quarts of good gravy. _ Cover it clofe, and let it ftew 
two hours; then take it out, put it into a difh, and keep 
it warm. Skim the fat clean off. from the gravy, and 
put into it a large {poonful of Jemon-pickle, one of | 
browning, and one of red-wine; an anchovy fhred fine, 
a little beaten mace, with pepper and falt to yout palate. | 
Thicken it with Hour and butter, difh up your goofe, 
ftrain the gravy over it, and fend it to table. 


Pigeons Compote. | 

TRUSS fix young pigeons in the fame manner as 
for boiling, and make a forcemeat for them thus :— 
Grate the crumb of a penny loaf, and fcrape a quar- 
| xe | ter | 
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ter of a pound of fat bacon, which will anfwet the purs 
pofe better than fuet. Chop a liitle parfley and thyme, 
_ two fhalois, of an Gnion, fome lemon- peel, and a Jittle 
nutmeg g erated ; feafon them with pepper and falt, and: 
mix them up Mae ERS. - Pur this forcemeat into the 
craws of the pigeons, lard them down the brea({t, and’ 
fry them brown. Thén put them into a ftew- -pan, with’ 
fome good brown gravy, and when they. Have ftewed. 
three. quarters of an hour, thicken it with a’ piece of 
butter rolled in flour. When you ferve them up, ftrain 
your gravy over: thein, and lay forcemeat balls round 
them, 
F ane Pupton of Pistons, 


“pur tiie foreemeat, rolled out like patte, into a 
buttér-difi. “Then put.a dayerof very thin flices of bacon, 
. fquab pigeons, fliced {weetbtead, afparagus tops, muth- 

rooms, a. combs,'a palate boiled tender, and cut into 
pieces, and the yolks of four eggs boiled hard. Make 
- another forcemeat and Jay it over. the whole. like a pie- 
cruft.. Then bake: ity and when it 1$ enough, turn it inte 
@ dith,, and bows in ‘fome good rich BraYY-. 


Pigeons a-la-Braze. 


PICK, draw, and trufs fomé large pigeons, then tike 
a ftew-pan, and lay at the bottom: fome flites of bacon, 
veal, And onions; feafon’the pigeons with pepper, ’falt, 
fome fpice’ beat | fie. and fweet-herbs. “Put them into 
the ftew-pan, and.lay upon them fome more flices ‘of 

ealand bacon; let them‘ {tew very gently over a flove, 
and cover them down very clofe. When theyare ftewed, 
make a ragoo with veal “fwéetbreads, trufiles, ilbretsi 
champigno: 1s; the fweetbreads muft be blénched and 
‘put inte a ftew-pan, witha ladle full’of gravy, a little 
cullis, the trufles, morels, &c. Let them all ftew toge- 
ther with the pigeons. When they are enough, ‘put 
them i into a difh, and-pour the ragoo oyer them. 


we | Pigeons au Poy. i 
CUT off the feet of your pigeons, and ftuff them with 


forcemeat in the 3 fhape of a pee roll them in the yolk ~ 
of 
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of ar anege, and then in crumbs of bread. Put them into 
a dith well buttered, but do not let them touch each 
other, and: fend them to the oven. When they are’. 
enough, lay them ‘im a difh, and pour in good gravy 
thickened with. the yolk of an egg, or butter rolled in | 
flour; but do- not pour your gravy over the. pigecns,. 
i Garnith with lemon.—This is a very genteel dith, and 
may be improved. by. the following variation: Lay one 
pigeon in-the middle, the refi round, and ftewed fpinach 
between, with poached eggs,on the fpinach. Garnifh 
with notched lemon and orange cut in quarters, and 
_have melted butter in boats. 


Fricandeau of Pigeons. 


ATER having larded all the upper part ft your 
pigeons. with bacon, {tew them in the fame manner as 
the fricandeau a-la-Bourgeoile, page 123. 


Pigeons a- la-daud. 


PUT a layer of eee into a Jarge faucepan, then a 
layer of veal, a layer of coarfe beef, and ‘another little - 
_ layer of veal, about a pound of beef, and a pound of 
veal, cut very thin, a prece-of carrot, a bundle of {weet- 
herbs, an onion, fome black'and white pepper, a blade’ - 
6r two of mace,‘and four or five cloves. . Cover the 
fauce-pan clofe, fet it over'a flow fire, and draw it till 
it’ i$ brown, to make the gravy of a fine light brown. 
Then put a quart of boiling water, and let it ftew tilb 
the gravy is quite rich and-eood, Strain it off, and {kim 
off all the fat. In the mean time, ftuff the bellies of ~ 
the pigeons with forcemeat made thus: Take a pound 
of veal, and a pound of beef fuet, and beat both fine 
in a mortar ; an equal quantity of crumbs of bread, fome 
pepper, falt, nutmeg, beaten mace, a little lémon- -peel 
cut fmall, fome parfley cut alt and a very litle 
‘thyme ftripped. Mix all together with the yolks of two 
eggs, fll the pigeons with this, and flat the breatts down. 
Flour them, and fry them in freth butter a I ttle brown, 
Then pour the fat clean out of the pan, and put the 
gravy to the pigeons. Cover them clofe, and let them 
few a quarter of an hour, or till they are quite enough. 

Then 
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Then take them up, lay them in a difh, and pour in your. 

fauce. Oneach pigeon Jay a bay-leaf, and on each leaf’ 

a flice of bacon. Garnifh with a lemon notched, 
Pigeons a-la-Soufel. | 

BONE four pigeons, and make a foreemeat as for 
pigeons compote. Stuff them, and put them into a 
{tew-pan with a pint of veal gravy. Stew them half an 
hour very gently, and then take them out. Inthe mean 
time make a veal forcemeat, and wrap it all round them, 
Rub it over with the yolk of an egg, and fry them of a 
nice brown in good dripping. ‘Take the gravy they weré 
ftewed in, {kim off the fat, thicken with a little butter 
rolled in flour, the yolk of an egg, and a gill of cream 
_ beat up. Seafon it with pepper and falt, mix it all to- 
gether, and keep it ftirring one way till it is f{mooth. 
Strain it into your difh, and put the pigeons on. Gar- 
nifh with plenty of fried parfley. : 

| Pigeons in a Hole. 

PICK, draw, and wafh four young pigeons, ftick 
their legs in their bellies as you do boiled pigeons, and. 
feafon them with pepper, falt, and beaten mace. Put. 
into the belly of each pigeon a lump of butter the fize 
of a walnut. Lay your pigeons ina pie-difh, pour over 
them a batter made of three eggs, two fpoonsful of flour, 
and half a pint of good milk. Bake them in a moderate 
oven, and ferve them to table in the fame dith. 


Jugged Pigeons. : 

PLUCK and draw fix pigeons, wafh them clean, and 
dry them with a cloth; feafon them with beaten mace, 
white pepper, and falt. Put them into a jug with half 
a pound of butter upon them. Stop up the jug clofe 
with a cloth, that no fteam can get out, then fet ina 
keitle of boiling water, and let it.boil an hour and a half, 
Then take out your pigecns, put the gravy that is come 
from them into a pan, and addto it a fpoonful of wine, 
one of catchup, a flice of lemon, half an anchovy 
chopped, and a bundle of fweet-herbs. Boil ita little, 
and then thicken it with a piece of butter rolled in flour ; 


lay 
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Jay your pigeons in the difh, and ftrain your gravy over 


them. Garnifh with parfley and red cabbage. —This 
makes a very pretty fide or corner difh. 


Partridges a-la-braze, 
TAKE two. brace of partridges, and ‘trufs the Ros 


' ynto the bodies; lard them, and feafon with beaten mace, 


pepper, and falt. Take a ftew-pan, lay flices of bacon 
at the bottom, then flices of beef, and then flices of veal, 

all cut thin, a piece of carrot, an onion cut {mall, a 
bundle of fweet-herbs, and fome. whole pepper. Put i in 
the partridges with the breafts downwards, lay fome 
thin flices of beef and veal over them, and Ce parfley 
fhred fine. Coverthem, and let them ftew eight or ten 
minutes over a flow fire ; then give your pan a fhake, 
and pour in a pint of boiling water. Caver it clofe, and 
Jet it ftew half an hour over a little quicker fire; then 
take out your birds, keep them hot, pour into the pan 
a pint of thin gravy, let them boil till there is about half 
a pint, then ftrain it off, and {kim off all the fat. Inthe 
mean time have a veal fweetbread cut fmall, truffles and 
morels, cocks-combs, and fowls hvers ftewed in a pint 
of good gravy half an hour, fome artichoke-bottoms and 
alparagus- tops, both blanched in warm water, and a 
few mufhrooms. Then add the other gravy to this, and 
put in your partridges to heat. If itis not thick enough, 

put in a piece of butter rolled in flour. When thoroughly 
hot, put in your partridges into’ the dith, pour thé fauce 
ever them, and ferve them to table. 


Pheaqfants a-la- braxe. 
‘COVER the bottom of your ftew.pan witha layer e 


beef, a layer of veal, a little piece of bacon, a piece of 
carrot, an onion Gock with cloves, a lade or two of 


mace, a fpoonful of pepper, black and white, and a_ 
bundle of fweet-herbs. Having done this, put in your 
pheafant, and cover it with a layer of beef and a layer 
of veal. Set it on the fire for five or fix minutes, and then 
pour in two quarts of boiling gravy. Cover it clofe, and 
let it ftew very genily an hour and a half. Then take 
up your Pheafant, and keep ithot; let the gravy boil till 

1 ' it 
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it is reduced to.about a pint, then ftrain it off, and put it 
in again. Put ina veal {weetbread that has been ftewed 
with the pheafant, fome truffles and morels, livers of 
fow}s, artichoke bottoms, and (if you have them) afpa- 
ragus tops., Let thefe fimmer in the gravy about five or 
fix minutes, and then add two {poonsful of catchup, two 
of red wine, a fpoonfal of browning, anda little piece 
of butter rolled in flour.” Shake ail together, then put 
in your pheafant,- with a few mufhrooms, and Tet them 
ftew about five or fix minutes more. Then take up your 
pheafant, pour the ragoo over it, and lay forcemeat-balls 
round. Garnifh with Jemon. 


Snipes, or Woodcacks, in furtout. 


- TAKE fome forcemeat made of veal, as much beef 
fuet chopped and beat in.a_mortar, with an equal quan- 
tity of crumbs of bread; mix,in a little beaten mace, 
pepper,and falt, fome parfley, a few fweet-herbs, and 
the yclk of an egg. Lay fome of this meat round the 
_ dith, and then put. in the fnipes, being firft drawn and 

half roafted. Take care of the trail, chop it, and fcatter 
it all over the dith. "Take fome good gravy, according 
to to the bignefs of vour furtout, fome trufhes and mo- 
rels, a few muthr oms, a fweetbread cut into pieces, 
and artichoke bottoms cut fmall. Let all ftew together, 
fhake them, and take the yolks of two. or three eggs 
beat them up with afpoonful or two of white wine, oA 
‘fiir all together one way. When it is thick, take it off, 
Jet it cool, and pour it into. the furtout. Put in the yolks 
of a few hard eggs here and there, feafon with beaten 
mace, pepper and falt, to your tafte; cover with the 


forcemeat all over, then rub on the yolks of eggs to 


colour it, and fend it to the oven. Halt an hour wiltde 
it fufficiently 


Snipes, with Purflain Leaves. 


DRAW your fnipes, and make a forcemeat for the’ 
infide, but preferve your ropes for your fauce ; {pit them 
acrofs upon a Jark- {pi it, covered witb bacon, and paper, 
and roaft them gently, For fauce, you muft take fome 
prime thick leaves of purflain, blanch them well in water, 
put them into a ladle of cullis and gravy, a bit of fhalot, 


pepper, 


- 
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pepper, falt, nutmeg, and pariley, and ftew. all together 


for half an-hour gently. Have.the ropes ready blanched 


and put in. Dith up. your fnipes upon thin flices of « 
bread fried, {queeze the j juice of an. orange into your 


fauce, and ferve themup. ~ 
Larks a-la-F: Dato 


- TRUSS your larks with the legs acrofs, a Lou a 


a leaf over the breafts.. Put then on a long thin 


fkewer, and between every lark puta thin bit of bacon. 
Then tie the {kewer to a foit, and roait them before a 


clear brifk fire; bafte them with butter, and ftrew over 
them fome crumbs of bread mixed with flour. Fry fome 
crumbs of bread of a fine brown in butter. Lay the 


larks round: the difh, and the bread-crumbs_ in the : 


middle. 
| ‘Flo rondide Hare 
“LET your hare be a full grown one, and let it. hang 


up four er five days before you cafe it. Leave on the. 


eats, but take out all the bones except thofe of the head, 
which mutt be left'entire. Lay your hare on the table, 
and put into it the following forcemeat: Take the erumb 


_ of a two-penny loaf, the liver fhred fine, half a pound> 
of fat bacon fcraped, a glais of red wine, an anchovy, 


two eggs, a little winter:-favory, fome fweet- -marjoram, 


thyme, and a little pepper, falty,and nutmeg. Having 


put this into the belly, roll jt up to the head, and faften 


_._ it with packthread, as you would a collar of veal. Wrap 


‘it inacloth, and boil it an hour and a half in, a fauce- 


pan, covered with two quarts of water. As foonas the 


liquor is reduced to about a quart, put in a pint of red 


wine, a fpoonful of lemon-pickle, one of catchup, and 
the fame of browning. ‘Then ftew it till it is reduced to 


a pint, and thicken it with butter rolled in flour. Lay 
round your hare a few morels, ard four flices of force~ 


meat boiled in a caul of aleg of veal. When you difh 


. it up, draw the jaw-bones, ‘and fick them in the fockets 

of the eyes.. Let the ears lie back on.the roll, and ftick a 
fprig of myrtle in the mouth. Strain your fauce over if, 
-and garnifh with barberries and parfley. 
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Florendine Rabbits. | 


i 


SKIN three young rabbits, but leave on the ears, 
' and wath and dry them with a cloth. Take out the 


bones as carefully as youcan, but leave the head whole, 
and proceed in the fame manner as before dire€ted for 
the hare. Have ready a white fauce made of veal gravy, 
a little anchovy, and the juice of half a Jemon, or a tea~ 
fpoonful of lemon-pickle. Strain it, and then put in a 
quarter of a pound of butter rolled in flour, fo as to 


make the fauce pretty thick. Beat up the yolk of an 


egg, put to it fome thick cream, nutmeg, and falt, and 
mix it with the gravy. Let it fimmer a little over the 
fire, but not boil, then pour it over your rabbits, and 
ferve them up. Garnifh with lemon and barberries. 


| _ Jugged Hare. oe 
_ CUT your hare into {mall pieces, and lard them here 
- and there with little flips of bacon, feafon them with 
pepper and falt, and put them in an earthen jug, with 
a blade or two-of mace, an onion ftuck with cloves, 
and a bunch of fweet-herbs. Cover the jug clofe, that 
noihing may get in; fet it in a pot of boiling water, and 
three hours will do. it. Then turn it into the difh, take 
out the onion and {fweet-herbs, and fend it hot to table. 


: _ Rabbits furprifed. | 
TAKE two young rabbits, fkewer them,°and put 
_ the fame kind of pudding in them as for roafted rabbits. 


When they are roafted, take off the meat clean from the © 


bones; but leave the bones whole. Chop the meat very. 
fine, with a little fhred parfley, fome lemon-peel, an 
ounce of beef marrow, a fpoonful of cream, and a little 
falt. Beat up the yolks of two eggs boiled hard, and a 
{mall piece of butter, in a marble mortar: then mix all 
together, and putit intoa ftew-pan. Having ftewed it 


five minutes, lay it on the rabbits, where you took the 


meat off, and put it clofe down with your hand, to make 


them appear like whole rabbits. Then with a falaman- _ 

der brown them all over. Pour a good brown gravy, — 

made as thick as cream, into the difh, and flick a ae | 
| 3 of 
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of myrtle in their deaths. Send them up to table, with 
their livers boiled and frothed. 


. Rabbits en Cafferole. 


CUT your rabbits into quarters, and then Jard them 
or not, juft as you pleafe. Shake fome flour over them, 
and fry them in lard or butter. Then put them into an 
earthen pipkin, with a quart of good broth, a glafs of 
white wine, a little pepper and falt, a.bunch of {weet- _ 
herbs, and a {mall piece of butter voted | in flour, Cover 
them clofe, and let them ftew half an hour; then difh 
them up, and pour the fauce over them. Garnifh with 
Seville oranges cut into thin flices and notched. 


Macearoni. 


| BROIL four ounces of maccaroni till it is quite 
‘tender, then lay it on a fieve to drain, and put it intoa 

ftew-pan, with about a gill of cream, and a piece of 

butter rolled in flour, Boil it five: minutes, pour it on 

a plate. Lay Parmafan cheefe roafted all over it, and 

 fendit up in a water-plate. 

Amulets. 

TAKE fix eggs, beat them up as fine as you can, 

{train them through a hair fieve,.and put them into a 

frying-pan, in which muft be a quarter of a pound of hot 

butter.. Throw in a little ham fcraped fine, with fhred 
parfley, and feafon them with pepper, falt, and nutmeg. 

Fry it brown.on the under fide, and lay it on your difh, 

but do not turn it. Hold a hot falamander over it for 

' half a minute, to take off the raw look of: he eggs. 
Stick curled parfley in it, and ferve it up. 

Amulets of Afparagus. 

. BEAT up fix eggs with cream, boil fome of the 
largeft and fineft afparagus, and, when boiled, cutoff all _ 
‘the green in fmall pieces. Mix them with the eggs, 
and put in fome pepper and falt. Make a flice of buttet 

_ hot in the pan, put them in, and ferve them up on but- 

tered toaft. 

Oyfter Loaves. 
MAKE vhole 3 in the top of fome little round loaves, 

and take out all the crumb. Put fome oyfters into a 
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ftew-pan, with the oyfter liquor, and the crumbs that 
were taken out of the loaves, and a large piece of butters 
ftew them together -five or fix minutes, then put in a 
{poontul. of good cream, then fill your loaves. «Lay a 
bit of cruft carefully on the tops each, and put | them i in. 
the-oven to crip. : | 


M ifort oom Loaves. 


TAKE fome {mall buttons, and wath ie as for 
pickling. Boil them a fow minutes in a little water, and 
put tothem two large fpoonsful of ‘cream; ‘with a bit of 
butter rolied in flour, and a little falt and pepper. — Boil 
thefe'up, then fill your loaves, and do them in the fame. 
manner as direGted j in the preceding article. : 


. Eggs in Surtout, Ser 


- BOIL half a pound of bacon cut into thin flices, 
and fry fome bits of bread in butter ; put three fpoons- 
ful of cullis into your dith, garnifh ‘thé rim with ‘fried 
bread, break fome eggs in Tehes middle, cover: them 


with the rafhers of bacon, and do them over a flow 
fire, : 


- . Eggs and Br ay ry 

BOIL your brocoli tender, obferving to ‘been large 
bunch for the middle, and-fix or eight little thick {prigs 
to ftick round. Toaft a bit. of bread as large as you 
wauld have it for your dilh or butter plate. Butter fome 
eggs thus :— Take fix | eggs, or as many as you have oc- 
cakon for, beat them well, put them into-a faucespan, 


with a good piece of butter and alittle falt; keep beat- — 


ing them with a fpoon till they are thick enough, and. | 
then pour them on the toaft. Set the largeft bunch of 
brocoli in the middle, and the other little pieces round * 
and about. Garnifh the dith with little fprigs of bro- 
coli, This is a pretty fide difh or corner plate. | 


Spinach and Eggs. 


PICK ‘and wath your fpinach very clean fn feveral 7 
waters, then put it into a fauce-pan with a little falt; 


- cover it clofe, and fhake the pan often. “When it is. jult 7 


fender, and whilft it is greeny ‘throw ae into a fieve to || 
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drain, and then lay it in your difh, Have ready a ftew-— 
pan of water boiling, and break as many eggs into cups — 
~as you would poach. When the water boils put in the 
eggs, have an ege flice ready to take them out with, lay. 
them on the fpinach, and ferve them up with melted but- 


. ter inacup. Garnifh with orange cut into a 


To make Ramekins. 


PUT a bit: of Parmafan cheefe into a ftew- “pan, bru 
ing it witha quarter of a pound of frefh butter, a gill of 


ca 


water, very little falt, and an anchovy cut {mall; boil.” 


the whole well together, and pat in-as much flour as 
the fauce will faek Up ; keep: it over the fire till it forms 
a thick pafte, then put it into a ftew- “pan with the yolks 
of a dozen eggs, and beat up the whites quite {iff till 


they will bear an a8, then mix the whites with the i 
reft, Drop them into.fquare paper cafes. If well made, ' 


the ramekins will be of alight and of a fine colour. 


CHAP. XII. 
VEGETABLES ayn ROOTS. 


N drefling thefe articles, the greateft attention nt. 


be paid ‘to cleanhnefs. They are, particularly at 
fome times of ‘the year, fudjeet to duft, dirt, and infects, 
fo that if they.are not properly c leanfed, they will be 
unfatisfa€tory to thofe for whom they are provided, and 


difreputable to the cook. To avoid this, be careful firft 
to pick off all the outlide leaves, then wafh them well — 
in feveral waters, and let them lay fome time‘in a pan. 
of clean water before you-drefs them. Be fure your. 
faucepan is thoroughly clean, and boil them by them- 


felves in plenty of water. “They fhould always be 
brought crifp to table, which will be effeéted by being 
careful not to boil them too much. Such are the general 
obfervations neceffary to be attended to in drefling of 
Vegetables and Roots. We shall now proceed to par- 
ticulars, beginning with 
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| Afparagus. 

SCRAPE. all the ftalks very carefully till they look . 
white, then cut them all even alike, and throw them 
into,a pan of clean water, and have ready a ftew-pan 
with water boiling. Put fome falt in, and when they - 
are a little tender take them up. If you boil them too 


~ much, ‘they will lofe both their colour and tafte. Cut 


the rolnd off a {mall loaf, about half an inch thick, and 
toaft it brown on both fides: then dip it into the liquor 
the afparagus was boiled in, and lay it in your difh. 
Pour a little melted butter over your toaft, then lay your 
afparagus on the toaft all round your difh, with the . 
heads inwards, and fend it to table, with melted butter 
‘ina bafon. Some pour melted butter over them, but 

this is injudicious, as it makes the handling them very 
difagreeable, | 

Artichokes. 


TWIST off the ftalks, then put them into cold water, 
-and wath them well. When the water boils, put them 
in with the tops downwards, that all the duft and fand 
may boil out. About an hour and a half, or two hours 
will do them. Serve them up with melted butter in 
cups. 

Brocoli. 

CAREFULLY ftrip off all the little branches till 
ou come to the top one, and then with a knife peel off -. 
the hard outfide fkin that is on the ftalks and little 
branches, and throw them into water. Have ready a 
ftew-pan of water, throw in a little falt, and when it 
_ boils, put in your brocoli. When the fialks are tender, 
it is enovgh. Put in-a piece of toafted bread, foaked in’ 
the water the brocoli was boiled in, at the bottom of 
your difh, and put your brocoli on the top of ‘it, as you 
do afparagus. Send them up to table laid in bunches, 

with butter in a boat. 


. Caisliflowers, tore 
TAKE off the green part, then cut the Glsiss into 

_ four parts, and lay ‘them in water for an hour, Then © 
os | ; ery - have | 
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have fome milk and water boiling, put in the cauli- 
Howers, and be fure to {kim the faucepan well, When _ 
the ftalks feel tender, take up the flowers carefully, and 


' put them in a cullender to drain. ‘Then put a fpoonful 


of water into a clean ftew-pan, with a little duft of 
flour, about a quarter of a pound of butter, a little 
pepper and falt, and fhake it round till. the butter is 


melted, and the whole well mixed together. Then take 
half the cauliflower, and cut it as you would for pick- 


ling. Lay it into the ftew-pan, turn it, and fhake the 


: pan round for about ten minutes, which will be fufficient | 


time to do it properly, Lay the ftewed in the middle 
of your plate, the boiled round it, and pour over it the 


- butter in which the one-half was dowed. This is a deli- 
‘cate mode of dreffing cauliflowers ; but the ufual way is 


as follows: cut the ftalks off, leave a little green on, and 
boil them in fpring water and falt for about fifteen mi- 


nutes. Then take them out, drain them, and fend them © : 
_ whole to table, with melted butter in a fauce- boat. 


Green Peas. 
LET your peas be fhelled as fhort a time as you can’ 
before they are dreffed, as otherwife they will lofe a 
great part of their {weetnefs. Put them into boiling 


‘water, with a little falt and a lump of loaf fugar, and 


when they begin to dent in the middle, they are “enough. 3 


‘Put them into a fieve, drain the water clear from them, 


and pour them into your difh. Put in them a good 
lump of butter, and ftir them about with a fpoon ull it 
is thoroughly melted. Mix with them likewife a little. 
pepper and falt.. Boil a fmall bunch of mint by itfelf,. 

chop it fine and lay it in lumps round the edge of your 
difh. . Melted butter is fometimes preferred to mixing. 


it with the peas. 


Windfor Beans. 
THESE muft be boiled in plenty of water, weithh a 


good quantity of falt in it, and when they feel tender, 
are enough. Boil and chop fome parfley, put it into 


good melted butter, and ferve them up with boiled 


bacon and the butter and pariley, ina boat, Remember 


neyer 
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never to. boil them with sale as. that will greatly dif 
colour them. 
Kidney heans. 


FIRST caf {tring them; then flit het Bane 


the middle, and ae them acrofs. Put them into fakt 


and water, and wher the water boils-in your faucepan, © 


~~ put them in with a little falt. ‘They will be foon done, 
which may be known by their feeling tender. Drain the 
water clear from them, lay them in a plate, and fend 
them up with butter in a fauce-boat. i 


Spinach. 


BE careful to pick it exceeding clean, then wath iin 
five or fix waters, put if into a faucepan that will juft 


hold it, without water, throw a little falt over it, and 


cover it clofe. Put your faucepan on a clear quick fire, 
and when you find the fpinach fhrunk and fallen to the 


bottom, and the. liquor that comes out boils up, it 18 


done. Then put it into a clean fieve to drain, and juft 


give it a gentle {queeze. Lay it ona plate, and fend it | 


to table, with melted butter in a boat. 
Cabbages. 


ee 


AFTER you have taken “off the outer leaves, and 7 


well wafhed them, quarter them, and boil them in plen- 
ty of water, with a handful of falt. When they are 
tender, drain them on a fieve, but do not prefs them. 
aug and greens mutt be boiled in the fame manner, 
but always by themfelves, by which means eae will eat 
erifp, and be of a bog colour. 


~ Lurnips. 
- THESE may be boiled in the fame pot ih your 


- ™ meat, and, indeed, will eat beft if fo done. When they 


are enough, take them out, put them into 'a pan, mafh | 


them with butter, anda little falt, and in that ftate fend 
them to table. 

Another method of boiling turnips, is ne When 
you have pared them, cut them into little fquare pieces, 


¢ 
om 


then’ put them into a faucepan, and juft cover them with — 


walsh. As foon as they are cpengn, take them off the 
v o 
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fire, and put them into a fieve to drain. Then put them 
into a faucepan, with a good piece of butter, ftir them” 
over the fire a few minutes, put them into your difh, and 
ferve them up. | | 

Carrots. | . 

SCRAPE your carrots very clean, put them into the 
pot, and when they are enough, take them out, andrub 
them in a clean cloth. . Then {lice them into a plate, and 
pour fome melted butter over them. If they are young, 
half an hour will fufficiently boil them. I~ 

Parfnips. ‘ 

THESE mutt be boiledin plenty of water, and when 
they are foft, which you may know by running a fork 
into them, take them up. Scrape them all fine witha » 
knife, throw away all the fticky part, and fend them to 
table, with melted butter in a fauce-boat. 

Potatoes. | 

‘THESE mutt be boiled in fo fmall a quantity of water 
as will be juft fufficient to keep the faucepan from burn- | 
ing. Keep them clofe covered, and as foon as the 
{kins begin to crack, they are enough. Having drain- 
ed out all the water, let them remain in the faucepan 
covered for two or three minutes ; then peel them, lay_ 
them ina plate, and pour fome melted butter over them. 
Or when you have peeled them, you may do thus: lay 
them on the gridiron till they are of a fine brown, and 
then fend them to table. : 


Potatoes feolloped. | 

HAVING boiled your potatoes, beat them fine ina 
bowl, with fome cream, a large piece of butter, and a 
little falt. Put them into fcollop-fhe]ls, make them 
{mooth on the top, fcore them with a knife, and lay thin 
—ijices of butter on the tops of them. Then put them | 
‘ato a Dutch oven to brown before the fire. This makes 
a pretty difh for a light fupper. 

Hops. iy aie 

THEY are to be boiled in water, with a little falt, 
and eat as a fallad, with falt, pepper, oil, and vinegar. 
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CHAP. XIV. 
PUD. p ALN Oe ss 


ie this degree of cookery fome previous and general 
obfervations are neceflary, the moft material of which 
are, firft, that your cloth be thoroughly clean, and before 
you put your pudding into it, dip it into boiling water, 
ftrew fome flour over it, and then give ita fhake. If it 
is a bread pudding, tie it loofe; but if a batter pudding, 
clofe; and never put your pudding in till the water 
boils. All bread and cuftard puddings that are baked — 
require time and a moderate oven; but batter and rice 
puddings a quick oven. Before you put your pudding 
into the difh for baking, be careful always to moiften 
the bottom and fides with butter, 


. S ‘el Ord I, 
BOILED PUDDINGS, “a 


Bread Pudding. 

TAKE the crumb of a penny loaf, cut it into very 
thin flices, put it into a quart of milk, and fet it overa 
chafting dith of coals till the bread has foaked up all 
the milk. Then put in a piece of butter, ftir it round, 
and let it ftand till itis cold ; or you may boil your milk, 
“and pour it over the bread, and coverit up clofe, which 
will equally anfwer the fame purpofe. Then take the » 
yolks of fix eggs, the whites of three, and beat them up 
with a little rofe-water and nutmeg, and a li¢tle falt and 
fugar. Mix all well together, and put it into your 
cloth, tie it loofe to give it room to fwell, and boil it an 
hour. When done, put it into your dith, pour melted 

butter over, and ferve it to table. | 
Another, but more expenfive, way of making a bread- 
pudding is this; cut thin all the crumb of a ftale penny 
loaf, and put it into a quart of cream, fet it over a flow 
fire, till it is fcalding hot, and then let it ftand till it is 
cold. Beat up the bread and the cream well together, 
eee a . | $a 
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and grate in fome nutmeg. Take twelve bitter almonds, 
boil them in two {poonstul of water, pour the water to 
the cream, ftir.it in with a little falt, and fweeten it to 
your tafte. Bianch the almonds in a mortar, with two 
{poonsful of rofe or orange flower water, till they are a 
fine pafte ; then mix them by degrees with the cream. 

Take the yolks of eight eggs, and the whites of four, 

beat them up well, put them into the cream likewife, 
and mix the whole well together. Dip your cloth into 
warm water, and flour it well, before: you put in the 
pudding ; tie it loofe, and let it boil an hour. Take care 
the water boils when you put it in, and that it keeps fo 
all the ttme. When it is enough, turn it into your difh. 

Melt fome butter, and put in it two or three {poonful of 
white wine or fack ;. give ita boil, and pour it over your 
pudding. Then ftrew a good deal of fine fugar over. 
your pudding and difh, and fend it hot to table. “Inftead 
of a cloth, you may boil it in a bowl or bafon, which is 
indeed the better way of the two. In this cafe, when 
itis enough, take it up in the bafon, and let it ftand a 
minute or two to cool; then untie the ftring, wrap the 


_ cloth round the bafon, lay your difh over it, and turn the 


pudding out; then take off the bafon and’cloth with 
great Care, otherwife a light pudding will be furbject to. 
feeaict 10 turning out. as. 1 BIS 


Batter Pudding. 
TAKE a quart of milk, beat up the yolks. of fix - 


eggs, and the whites of three, and mix them witha quar- 
ter of a pint of milk. Then take fix fpoonsful of flour, 
a tea-{poonful of falt, and one of ginger. Put, to thefe’ 
the remainder of the milk, mix all well together, put it 
into your cloth, and boil it an hour and a quarter. Pour 
melted butter over it when you ferve it up. 

A batter pudding may ‘be made without eggs, | in 
which cafe proceed thus: take a quart of milk, mix fix 
fpoonsful of four with a little of the milk firft, a tea fpoon- 
ful of falt, two of beaten ginger, and two of the tingture 
of faffron. Then mix all together, and boil it an hour. 
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| Cufiard Pudding. 
PUT a piece of cinnamon into a pint of thick cream, - 
boil it, and add a quarter of a pound of fugar. When 
cold, put in the yolks of five eggs well beaten: ftir this 
over the fire till it is pretty thick, but be careful it does 
not boil. When quite cold, butter a cloth well, duft it 
with flour, tie the cuftard in it very clofe, and boil it three 
quarters of an hour. When you take it up put it intoa 
bafon to cool a little ; untie the cloth, lay the dith on the 
bafon, and turn it carefully out. ‘Grate over it a little 
fugar, and ferve it up with melted butter and a little 
Wine in a boat. 


Quaking Pudding. 


TAKE a quart of cream, boil it, and let it ftand till 
almoft ‘cold; then beat up four eggs very fine, with a — 
fpoonful and a half of four: mix them, well with your 
cream: add fugar and nutmeg to your palate. Tie it. 
clofe up in a cloth well buttered, Let it boil an hour, 
and then turn it carefully out. Pour over it melted butter, 


Sago Pudding. 


BOIL two ounces ga in a pint of milk till tender. 
When cold, add five eggs, two Naples bifcuits, a little 
- brandy, and fugar to the tafte. Boil it in a bafon, and 
ferve it up with melted butter, and a little wine and fagar. 


Marrow Pudding. 


GRATE a {mall loaf into crumbs, and pour on 1 them 
a pint of boiling hot cream. Cut a pound of beef marrow 
wery thin, beat up four eggs well, and then add a glafs 
of brandy, with fugar and nutmeg to your tafte. Mix 
them all well together, and boil + three quarters of an 
hour. Cut two ounces of citron into very thin bits, and 
when you difh up your pudding, ftick them all over it. 


Bifeurt Pudding. 
POUR a pint of boiling milk or cream over fix 
penny Naples bifcuits grated, and cover it clofe. When 
cold, add the yolks of four eggs, the whites of two, fome 
EHURGE, a little brandy, half a {poonful of flour, and fome 
i fugar 
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fugar. Boil it an hour ina china bafon, and fetve itupe 
with melted butter, wine, and fugar. 

| ~ Almond Pudding. , 
‘TAKE a pound of {weet anand. and beat them as 
fine as poilible, with three fpoonsful of rofe water, anda 
gill of fack or white wine.. Mix in halfa pound of freth 
butter melted, with five yolks of eggs, and two whités, — 
a quart of cream, a quarter of a pound of fugar, half a. 


nutmeg grated, one fpoontul of flour, and three {poonsful 


| , Malt an hour will do it. 


ee en 


of crumbs of bread. Mix all well togeihers and boil i it. 


Tanfey Pudding. 

~PUT as much boiling cream to four Naples bifeuits 
grated as will wet them, beat them with the yalks of 
four eggs. Have ready a few chopped tanfey-leaves, 
with as much f{pinach as will make‘it pretty green. Be’ 
careful not to put too much tanfey in, becaufe it will 
make it bitter. Mix all together when the cream is cold, 
with a little fugar, and fet it over a flow fire till it grows. 


- thick, then take it off, and, when coid, put it in acloth, 


well buttered and floured ; tie it up clofe, and let it boil 
three quarters of an hour; then take it up in a bafon, and 
let it ftand one quarter, then turn it eaacialy, out, aie 


put white wine fauce round it. 


Or you may do it thus : 

TAKE. a quarter of a pound of almonds, bisiok 
them, and beat them very fine with rofe water; flice a’ 
French roll very thin, put in a pint of cream boiling hot; 
beat four eggs very well, and mix with the eggs when 
beaten, a little fugar and grated nutmeg, a glafs of 
brandy, a little juice of tanfey, and the juice of fpinach 


to make it green. Put all'the ingredients into a ftew- — 


pan, witha quarter of a poundof butter, and give it a - 
gentle boil. You may either put it into a cloth and boil 
it, or bake it in a difh. : oc 


Herb Pudding. 
_ STEEP a quart of gritts in warm water half an hour, 
and then cut a pound of hog’s Jard into little bits. Take 
\ oF 
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of {pinach, beets, parfley, and leeks, a handful of-each : 
three large onions chopped fmall, and three f&ge Jeaves 
cut very fine. Put in a little falt, mix all well together, 
and tie it clofe. It will require to be taken up while 
boiling, in order to Joofen the ftring. | 
nites Spinack Puddings. 
PICK and ‘wath clean a quarter of a peck of fpinach, 
put it intq.a faucepan wih a little falt, coveritclofe,and ~ 
when it is boiled jut. tender, throw it intoa fievetodrain. | 
Then chop it with a knife, beat up fix eggs, and mix) _ 
with it_half a pint of cream, and a itale roll grated fine, 
a little nutmeg, and a quarter of a. pound of melted but- 
ter. Stir all well together, put it into the faucepan in 
which you boiled the {pinach, and keep ftirring it all the 
time till it begins to thicken. ‘Then wet and Hour your 
eloth well, tie it up, and boil it an hour. When done, 
turn it into your difh, pour melted butter over it, with 
the juice of Seville orange, and ttrew on alittle grated 
fugar. | | 
| Cream Pudding. | | 
BOIL a quart of cream with a blade of mace, and’ 


half a nutmeg grated, and then let it ffand to cool. Beat — 
up eight eggs, and three whites, and firain them well. 
~ Mix a fpoonfu! of Hour with them, a quarter of a pound | 
- of almonds blanched and beat very fine, with afpoon- © 
ful of orange-flawer or rofe water. hen by degrees 5 
mix in the cream, and ftir all well together. Takea 
thick cloth, wet and flour it well, pour.in your mixture, — 


tie it clofe, and boil it half an hour, Let the water, 
boil faft all the time, and, when done, turn it in your 
difh, pour melted butter over it, with a little wine or 
fack, and ftrew on the top fine fugar grated. 


; Hunting Puddings | 
_. MIX eight eggs beat up fine with a. pint of good 
cream, anda pound of flour. Beat them well together, 
and put to them a pound of beef fuet finely chopped, a 
pours of currants well cleaned, half a pound of jar-raitins 
{toned and chopped fmall, two ounces of candied orange 
2 cut 
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cut fmall, the fame of candied citron, a quarter of a 
pound of powdered fugar, and a large | nutmeg grated. 
Mix all together with half a-gill of brandy, put “it into 
\a cloth; and boil it for four hours. Be fure to put itin 
when the water boils, and keep it boiling all the time.. 
When done, turn it into a difh, and {trew over it pow- 
- dered fugar. 

Steak Pudding. 

MAKE a good cruft, with flour and fuet fhred fine, 
and mix it up with cold water; feafon it with a little 
falt, and make it pretty ftiff. Take either beef or 
 mution fteaks, well feafon them with pepper and falt, 
and make it up as you would an apple pudding, tie it — 
in acloth, and put it in when the water boils. If a 
{mall pudding, it will take three bes if a ae one- 
five hours. | 


C al? s-Foot Pudding. 


MINCE very fine a pound of calves feet, firft taking 
out the fat and brown, _ Then take a pound and a hal If of 
fuet, Be off all the Gan, and fhred it fmall. Take fix 
eggs, all the yolks, and but half the whites, and beat 
them Se Then take the crumb of a half-penny roll 
grated, a pound of currants clean picked and wathed, 
’ and rubbed in a cloth, as much milk as will moiften it 
with the eggs, a handful of flour, and a little falt, nut- 
meg, and fugar, to feafon it to your tafte. Boil it four 
hours; then take it up, lay it in your difh, and pour 
_ melted butter over it. If you put white wine and fugar 
» into the butter it will be a pleafing addition. 

Prune Pudding. 

TAKE a few fpoonsful from a quart. of milk, and 

beat in it fix yolks of eggs and three whites, four fpoonse 
ful of flour, a little falt, and two. fpoonsful of beaten 
ginger. Then by degrees mix ‘in the reft of the milk, 
and a pound of prunes. Tie it up ina cloth, boil-it 
an hour, and pour over it melted butter, Damfons 
done in the fame manner are equal y good. 


: | Plumb 


\ 
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Plumb Pudding. 


CUT a wound of fuet into Sagal pieces, but not too 
faci a pound of currants wafhed clean, a pound of rai- 
fins toned, eight yolks of eggs, and four whites, half | 
a nutmeg, erated, a tea-fpoonful of beaten ginger, a 
pouna of flour, and a pint of milk. Beat the eggs firft, 
then put to them half the milk, and beat them together; 
and, by degrees, ftir in the fiaus: then the fuet, fpice : 
and fruit, and as ‘much milk as will mix it well together, 
very thick, It will take four hours boiling. When 
done, turn it inte yeu difh, and ftrew over it grated 
fugar. 


ba afiy Pudding. 


PUT four bay-leaves into a quart of milk, and fet 
it on the fire to boil, Then beat up tbe yolks of two 
eggs with a little falt. Take two or three {poonsful of 
milk, and beat up with your eggs, take out the bays 
leaves, and ftir up the remainder of the milk. Then 
with a wooden fpoon in one hand, and flour in the other, 
ftir it in till it is of a good thitknets: but not too thick, 
Let it boil, and keep it ftirring ; then pour it into a difh, 
and ftick pieces of butter in erent places. Remem- 
_ ber, before you ftir in the flour to take out the bay- 

leaves, 
oT - Oatmeal Pudding. 

. TAKE a pint Benes oatmeal, and fteep it in a quart 
of boiled milk over night. In the morning take half . 
a pound of beef fuet fhred fine, and mix*with the oatmeal 
and milk; then add to them fome grated nutmeg and 
a little falt, with three eggs beat up, a quarter of a 

pound of currants, the fame quantity of raifins, and as | 
much*fugar as will fweeten it. Stir the whole well to- — 
gether, tie it pretty clofe, and boil it two hours. When 
done turn it into coaaeh difh, and gis over it melte@ — 

butter. 

« Suet Pudding. i 

TAKE fix fpoonsful of flour, a pound of fuet fhred 
fmall, four eggs, a fpoonful of beaten ginger, a tear — 
{poonful of falt, and a quart of milk. Mix the eggs — 


and 
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arid flour with a pint ‘of the milk very thick, and with 
the feafoning mix in the reft of the milk With the fuet, 
- Let your batter be pretty thick, and boil it two hours. 


he AL hon COR ECE Pudding. 


TAKE a three-penny loaf, and cut the crumb sg it 
into flices. Boil and pour two quarts of milk on the | 
bread, and then put to it one pound of veal fuet melted 
down. _Add to thefe one pound of currants, and fugar 
to the tafte, half a nutmeg, and fix eggs well mixed 
together. This pudding may be either boiled or baked ; 
if the latter, be careful to well butter the infide of your 
difh, 


Cabbage Pudding. : 

TAKE one pound of beef fuet, and as much of the 
lean part of a leg of veal. Then takea little cabbage well 
wathed, and fcald it. Bruife the fuet, veal, and cabbage 
together in a marble mortar, and feafon it with mace, 


- nutmeg, ginger, a little pepper and falt, and put infome | 


green goofeberries, grapes, or barberries. Mix them all. 
well with the spec of four or five eggs well beaten.— 
Wrap all up together in a green cabbage leaf, and tie it 
—inacloth, It will take about an hour boiling. 


_ A Spoonful Pudding. 


TAKE a fpoonful of four, a fpoonful of ‘cream,. or 
milk, an egg, a little nutmeg, ginger, and falt. Mix all 
together, and boil itin a little wooden difh half an hour... 
If you think proper you may add a fewcurrants. 


White Puddings i in Skins. a 
BOIL halfa pound of rice in milk till it is foft, haying 
- firft wathed the rice Well in warm water. Put it into a 
fieve to drain, and beat half a pound of Jordan almonds 
very fine with fomerofe-water. Wathand dry a pound 


'— of ‘currants, cut in fmall bits a pound of hog’s lard, 


beat up fix eggs well, half a pound of fugar, a large 
nutmeg grated, a ftick of cinnamon, a little mace, and 
alittle falt. Mix them well together, fill your ikins, and 
- boil them. | | | 


Vie Sy a yo | Apple 
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Apple Pudding. 
‘HAVING made a puff pafte, roll it near half an inch 


thick, and fill the craft with apples pared and cored.— 


Grate ina little lemon-peel, and, in the winter, a little 

lemon-juice (as it quickens the apples) put in fome fugar, 

clofe the cruft, and tie it in a cloth. A fmall pudding 

will take two hours boiling, and a large one three or 
four. | 

: - Apple Dumplins. 


WHEN you have pared your apples, take out the 


core with the apple-corer, and fill up the hole with 
quince, orange-marmalade, or fugar, as may beft fuit 


you. Then take a piece of pafte, make a hole in it, 
Jay in your apples, put another piece of pafte in the — 


fame form over it, and clofe it up round the fide of the 
- apple. Put Haas itto boiling water, and about three 
quarters of an hour will do them’ Serve them up with 
melted butter poured over them. 


_ Suet Dumplins. 


TAKE a pint of milk, four eggs, a pound of fuet, a 
little falt and nutmeg, two tea-{poonsful of ginger, and 
fuch a quantity of flour, as will make it into a light 
pafte. When the water boils, make the pafte into 
dumplins, and roll them in a little flour. Then put 
them into the water, and move them gently, to prevent 
their fticking. = little more than half an hour will boil 
them. 

: ‘Raber Dumplins. . 


MAKE a good puff pafte and roll it. Spread over it 4 


rafberry jam, roll it into dumplins, and boil them an 


hour. Pour melted butter into the difh, and ftrew over. a 


them grated fugar. 


Yeaft Dumplins. 


MAKE a light dough with flour, water, yeaft, and 
falt, as for bread, cover it with a cloth, and fet it before 


the fire for half an hour. Then have a faucepan of water 


on the fire, and when it‘boils take the dough, and make 


it into round balls, ‘as big as a large hen’ segg, Then | 
flatten . 
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flatten them with your hand, put them into the boiling 
water, and a few minutes willdo them. Take care that 
they do not fall to the bottom’ of the pot or faucepan, 
as in that cafe they will then be heavy, and be fure to 
keep the water boiling all the time. When they are 
enough take them up, “and lay them in your difh, with 


. melted butter in a boat. 


Norfolk Dumplins. 


TAKE half a pint of milk, two eggs, alittle falt,and 


make them into a good thick batter with flour. Have 

ready a clean faucepan of water boiling, and drop your 

batter into it, and two or three minutes wil! boil them; 

but be particularly careful that the water boils faft when 

you put the batter in. Then throw them into a fieve to 

drain, turn them into a difh, and ftir a lump of frefh 
| butter into them, 


Hard Dumplins. 


MAKE fome flour and water, with a little Sie into 
a fort of pafte. Roll them in balls in a little flour, throw 
them into boiling water, and half an hour will boilthem, — 
shee are bett boiled with a good piece of beef. 


Potatoe Pudding. 


BOIL “half a pound of potatoes till they are foft, then. 
peel them, mafh them with the back of a {poon, and rub 
them through a fieve to have them fine and {mooth.—__ 
Then take half a pound of frefh butter melted, half a 
pound of fine fugar, and beat them well together till 
_ they are quite fmooth. Beat up fix eggs, whites as well 

as yolks, and ftir them in with a glafs of fack or brandy. 
Pour it into your cloth, tie it up, and about haif an hour | 


will do it. When you take it out, melt fome butter, 


put into it a glafs of wine fweetened with fugar, and 
pour it over your pudding. 
Black Puddings. 

BEFORE you killa hog, get a peck of gritts, boil 
them half an hour in water, then drain them, and put | 
. them ina clean tub, or large pan. Then kill your hog, 

fave two quarts of the ae and keep ftirring it till it 
» 2 poral is 
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is quite cold; then mix it with your gritts, and ftir them 
well together. Seafon with a large fpconful of falt, a 
quarter of an ounce of cloves, mace, and nutmeg toge- 
ther, an equal quantity of each; dry it, beat it well, 
and mixin. ‘Take alittle winter favoury, fweet-marjo- 


ram, and thyme, penny-royal firipped of the ftalks, and | | 


chopped very fine ; juft enough to feafon them, and ta 
give them a flavour, but no more. ‘The next day take 
‘ the leaf of the hog, and cut it into dice, fcrape, and 


wath the guts very clean, then tie one end, and begin to _ 


fill them; mix in the fat as you fill them, be fure' to put 
in a good deal of fat, fill the fkins three parts full, tie the 
other end, and make your pudding what length you 


pleafe ; prick them with a pin, and put them ina kettle 


‘of boiling water. Boil them very foftlyan hour, then 
take them out, and lay them on clean ftraw. . 


em 


SEC T.: If. 
BAKED PUDDINGS, 


ae Vermicelli Pudding, eRe 
TAKE four ounces of vermicelli, and boil it in a 
pint of new milk till it is foft, with a ftick or two of 


cinnamon. Then put in half a pint of thick cream, a | 


quarter of a pound of butter, the like quantity of fugar, 
‘and the yolks of foureggsbeaten fine. Bake it without 
_ pafte in an earthen difh. : 


Sweetmeat Pudding. 


| COVER your difh with a thin puff-pafte, and then 


take candied orange or Jemon-peel, and citron, of each 


an ounce. Slice them thin, and lay them all over the © 


bottom of the difh. .Then beat up eight yolks of eggs, 
and two whites, and put to them half a pound of fugar, 


and half a pound of melted butter. Mix the whole 


well together, put it on the fweetmeats, and fend it to 
a moderate heated oven. About an hour will do it, 
| Orange Pudding. 
_ BOIL the rind of a Seville orange very foft, then beat 
it in a marble mortar with the juice, and put to it two 


Naples 
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Naples bifcuits grated very fine, a quarter of a pound of 


fugar, half a pound of butter, and the yolks of fix eggs. 
Mix them well together, lay a good puff- pafte round 


the edge of your difh, and bake it an hour in a gentle 


oven. Or you may make it thus: 
Take the yolks of fixteen eggs, beat them ee with 
_ half a pint of melted butter, grate in the rinds of two fine 
Seville oranges, beat in half a pound of fine fugar, two 
fpoonsful of orange flower-water, two.of rofe-water, a 
_ gill of fack, half a pint of cream, two Naples bifcuits, 
or the crumb of a penny loaf foakedin cream, and mix 
_ all well together. Make a thin puff-pafte, and lay it all 
round the rim, and over the difh, Then pour in the 
pudding, and fend it to the oven. 


Lemon Pudding. : 
TAKE three lemons, cut the mye off very thin, and 
boil them in three quarts of water till they are tender. 
‘Then pound them very fine ina mortar, and have ready 
-a quarter of a pound of Naples bifcuits boiled up ina 
quart of milk or cream. Mix them and the lemon rind. 
. with it, and beat up twelve yolks and fix whites of eggs 
very fine. Melt a quarter of a pound of frefh butter, 
and put in half a pound of fugar, and a little orange 
flower water. Mix all well together, put it over the | 
fire, keep it ftirring till it is thick; and then {queeze in 
the juice of half a lemon. Pat puff. pafte round your. 
_ difh, then pour in your pudding, cut fome candied {weet- 
meats and firew over it, and bake it three quarters of an 
hour, Or you may make it in this manner: | 
Blanch and beat eight ounces of Jordan almonds with 
orange flower water, and add to them half a pound of 
cold butter, the yolks of ten eggs, the juice of a large 
lemon, and half the rind grated fine. Work them ina 
marble mortar till they look white and light, then put 
the pufl-pafte on your difh, pour in your pudding, and 
_ bake it half an hour. 


Almond Pudding. 


TAKE a little more than three ounces of the crumb 
of waite bread fliced, or grated, and ep it ina pint and 
1 a half 
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a half of cream. Then beat half a pint of bieetic’ 


almonds very fine, till they are like a pafte, with a little 
orange flower water. Beat up the yolks of eight eggs, 
and the whites of four. Mix all well together, put in a 
quarter of a pound of white fugar, and ftir in about a 
quarter of a pound of melted butter. Put it over the 


fire, and keep ftirring it till it is thick. Laya fheet of — 
puff-pafte at the bottom of your difh, and pour in the 


ingredients. Half an hour will bake it, 
Rice Puddings. 


BOIL four ounces of ground rice till it is foft, then 
beat up the yolks of four eggs, and put to them a pint 
of cream, four ounces of fugar, and a quarter of a pound 
of butter. Mix them well together, and either boil or 
bake it. Or you may make it thus: | 


Take a quarter of a pound of rice, put it into a fauce= 
pan, with a quart of new milk, a fick of cinnamon, and | 


fiir it often to prevent its fticking to the faucepan.— 
When boiled till thick, put itinto a pan, ftir in a quarter 
of a pound of frefh butter, and {weeten it to your’pa- 


late. Grate in half a nutmeg, add three or four {poonsful. 


of rofe-water, and ftir all well together. When it is 
cold, beat up eight eggs with half the whites, mix 
them well in, pour the whole in a buttered difh, and 
fend it to the oven. ' 

If you would make cheap boiled rice pudding, pro- 
ceed thus: ‘Take a quarter of a pound of rice, and half 


a pound of raifins, and tie them in a cloth ; but give the 
rice a good deal of room to fwell. Boil: i ha hours, 


_and when it is enough, turn itinto your difh, and pour 
melted butter and fugar over it, with a little nutmeg. 
Or you may make it thus: Tie a quarter of a pound of 


fice inacloth, but give it room for fwelling. Boil it an 


hour, then take it up, untie it, and with a fpoon ftir in 


a quarter of a pound of butter. Grate fome nutmeg, 


and fweeten it to your tafte. ‘Then tie it up clofe, and 
boil it another hour. ‘Then take it up, turn it into your 
dith, and pour over it dae butter. 
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PUDDINGS =. °P 
Millet Pudding. | 


WASH and pick clean half a pound of millet- feed, 
put it into half a pound of fugar, a whole nutmeg grated, 
and three quarts of milk, and break in halfa poundof _ 
frefh butter. Butter your dish, pour it in, and fend it 
to the oven. : : 

Oat Pudding. 


TAKE a pound of oats with the hufks off, and lay 
them in new milk, eight ounces of raifins of the fun 
ftoned, the fame quantity of currants well picked and 
wathed, a pound of fuet fhred fine, and fix new laid eggs 
well beat up. Seafon with nutmeg, beaten ginger, and 
falt, and. mix them all well together. » 


Tranfparent Pudding. Peres 


BEAT up eight eggs well in a pan, and put to them 
half a pound. of butter, and the fame quantity of loaf 
fugar beat fine, with a little grated nutmeg. Set it on 
the fire, and keep ftirring it till it is the thicknefs of 
buttered eggs. Then put it into a bafon to cool, roll a 
rich puff-pafte very thin, lay it round the edge’ of your 
difh, and pour in the ingredients., Put it into'a mode- 
rate heated oven, and about half an hour will do it. 

French Barley Pudding. 


BEAT up the yolks of fix eggs, and the whites of | 
three, and put them into a quart of cream. Sweetenit _ 
to your palate, and put in a little orange flower water, 
or rofe water, and a pound of melted butter. Then put. 
in fix handsful of French barley, having firft boiled it 
tender in milk. Then butter a difh, pout it in, and | 
fend it to the oven. 


Potatoe Pudding. 


BOIL two pounds of white potatoes till they are foft, 
peel and beat them in a mortar, and rub them through — 
‘a fieve till they are quite fine. ‘Then mix in half a 
pound of frefh butter melted, beat up the yolks of eight 
eggs, and the whites of three. Add half a pound of white 
fugar finely pounded, half a pint of fack, and ftir them 

well together, Grate 1 in half a wigs nutmeg, and ftir 

ae | 
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in half a pint of cream. Make a puff pafte, lay it all 


over the difh, and round the edges; pour in your pud- | 


ding, and bialee't it till it is of a fine light brown. 
Lady Sunderland’s Pudding. 


BEAT up the yolks of eight eggs with the cade | 


of three, add to them five (poonsful of Hour, with half 
a nutmeg, and put them into a pint of cream. Butter 
the tates of fome fmall bafons, fill them half full, and 
bake them anhour. When done, turn them out of the 
bafons, and pour over them a butter pe with 
wine and me 

Citron Pudiive: 


TAKE a fpoonful of fine flour, two ounces of fugar, 


-_ alittle nutmeg, and half a pint of cream. Mix them 


well together, “with the yolks of three eggs. Putitinto — 


tea-cups, and divide among them two ounces of citron 
cut very thin. Bake them in a pretty quick oven, and 
turn them out upon a china difh. 


Chefnut Pudding, 


BOIL a dozen-and half of chefnutsina faucepan of 


water for a quarter of an hour. Then blanch and peel 
them, and beat them in a marble mortar, with a little 
orange flower or rofe water and fack, till they come to 
a fine thin patte. Then beat up twelve eg ges with half 


~~ the whites, and mix them well. Grate hulk a nutmeg, 


a little falt, and mix them with three pints of cream, 


‘and half a pound of melted butter. Sweeten it to your . 


palate, and mix all together. Put it over the fire, and 


keep ftirring it till it is thick. Lay a puif pafte all over: 


the difh, pour in the mixture and fend it to the oven. 
When you cannot get cream, take three pints of milk, 
beat up the yolks of four eggs, and ftir into the milk. 
Set it over the fire, ftirring it all the time fill it is {calding 
hot, and then mix it inftead of cream. 


Quince Pudding. — 


SCALD your quinces till they are very tender, then 7 


pare them thin, and fcrape off all the foft part. Strew 
fugar on them till they are ey {weet, and put to thema 
| ne 
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little ginger anda little cinnamon. To a pint of cream 
put three or four yolks of eggs, and ftir your quinces in 
it till it is of a good thicknels, Butter your difh, pour 
it in, and bake it—In the fame manner you may treat 
apricots, or white-pear plumbs. | 

Cowflip Pudding. : 

CUT and pound fmall the flowers of a peck of cows 
flips, with half a pound of Naples bifcuits grated, and 
three pints of cream. Boil them a little, then take them 

off the fire, and beat up fixteen eges, witha little cream 
and fee wa ter. Sweeten to your palate. Mix it all 
well together, butter a difh, and pour itin. Bake it, 
and when it is enough, throw fine fugar over it, and 
ferve it up. 
: Cheefe-curd Puddings. 

TURN a gallon of milk with rennet, and drain off 

all the curd from the whey. Put the curd into a mortar 
and beat it with half a pound of freth butter, till the 
_ butter and the curd are well mixed... Beat the yolks of 
fix eggs, and the whites of three, and ftrain them to the 
curd. Then grate two Naples bifcuits, or a penny 
rol]. Mix all thefe together, and fweeten to your pa- 
late. Butter your patty-pans, and fill them with the 
ingredients. Bake them in a moderately heated oven, 
and when they are done,, turn them out into a difh.— 
Cut citron and candied orange-peel into little narrow 
bits, about an inch long, and blanched almonds cut in 
Jong flips. Stick them here and there in the tops of 
the puddings, according to your fancy. Pour melted 
butter, with a little fack)in it, into the difh, and throw 
| eae fugar all over them. 


Apple Pudding. 

PARE twelve large apples, and take out the cores, 
Put them into a faucepan, with four or five fpoonsful of” 
water, and boil them till they are foftand thick. Then 
beat them well, ftir in a pound of loaf fugar, the juice’ 
of three lemons, and the peels of twocut thin and beat 
fine ina mortar, and the yolks of eight eggs. Mix all 
_ well together, and bake it ina flack oven, When done, 
* ftrew over it a little fine fugar, | 
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“SLICE and butter.a French roll : put it into your 
mould: between every layer put fome dried cherries. 


Take half a pint of cream, anda pint of milk, eight — 


eggs, fix ounces of fine fugar, a glafs of brandy, forme 
nutmeg, and lemon-peel. Let your difh or mould be 
nicely buttered; and when done you may turn it out 
‘into the difh you ferve it in. 
A Muffin pudding may be made in the fats way. 
A Grateful Pudding. 


TO a pound of flour add a pound, of white bread 


grated. Take eight eggs, but only half the whites ¥ 


beat them up, and mix with them a pint of new milk, 
Then ftir in the bread and flour, a pound of raifins ftoned, 
a pound of currants, half a pound of fugar, anda little 
beaten ginger. Mix all well together, pour it into your 
difh, and fend it to the oven, sii you can get cream 
inftead of milk it will be a material improvement.. 


Carrot Pudding. : : 
SCRAPE a raw carrot very clean,and grate it. Take 
half a pound of gtated carrot and a pound of grated 
bread; beat up eight eggs, leave out half the whites, 
and mix the eggs with half.a pint of cream. Then ftir 
in the. bread. and carrot, half a pound of frefh butter 


melted, half a pint of fack, three fpoonsful of orange- ' 


flower water, and a nutmeg ¢g orated. Sweeten to your 

palate. Mix all well together, and if it be not thin 

‘enough, ftir ina little new milk or cream. Let it be of a 

| moderate thicknefs, lay a puff-pafte all over the difh, and 

pour in the ingredients. It will take an hour Pali 
Vork/hire Pudding. 

TAKE four Jarge fpoonsftl of flour, and Heat it up 
well with four eggs and alittle falt.. Then put to’them 
three pints of mil ik, and mix them well together. - Butter 
a dripping- pan, and fet it under, ‘beef, ‘mutton, ora loin 
of veal. When the meat-is about half eonsted: put in 
your pudding, and let the fat drip on it. When it is 
brown at top, cut it into fquare pieces and turn it over; 


and, when the under fide is broyraig alte; feng ito table 


on a dith. 
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yt ‘PIES. 

pure ‘are feveral things neceffary to be daticts 

larly obferved by the cook, in order that her labours 
and ingenuity under this head.may be brought to their 
proper degree of perfection. One’ very material confi- 
deration mutt be, that the heat of the oven 1s duly pro: - 
portioned to the nature of the article to be baked. Light 
patte : requires: a moderate oven; if it is too quick, the 
cruft cannot rife, and will therefore be burned; and if too 
flow, it will be foddened, and’ want ‘that delicate light 
brown it ought to have. Raifed pies muft have a qui€k 
oven, and be well clofed up, or they.'will fink in thei¢ 
fides, and lofe their proper fhape. T/arts that are iced, 
_ fhould be baked in a flow oven, or the icing will become 
brown before the pafte is properly baked. 
Having made thefe general obfervations refpe@ing 
the baking of-.pies, we" shall now direét the cook how to 
make the different kinds of patte, as they muff be pro- 
portioned in the qualities according to, the refpective 
~ articles for which they are to be ufed. 
Puff Pafe mutt be made thus: Take a quarter ‘of.a 
peck of flour, and rub it intoa pound of butter very fine. 
Make it up into a light pafte, with cold water, juft {tiff 
enough to work it up, ‘Then roll it ont about as thick 
asa crown piece; puta layer of butter all over, then 
fprinkle on a little flour, double -it up, and roll it out 
again. . Double and roll it, with layers of butter three 
times, and it will be properly fit for ufe. 
Short Crust. Put fix ounces of butter'to eight of flour 

and work them well together; then mix it up with as 
little water as poflible, fo as to have it a ftiffifh pafte; 
then roll it out thin for ufe. 

A good Pafte for large Pies. Take a peck of flour, 
and put to it three eggs; then put in half a pound of 
_ fuet, and a pound and a half of butter and fuet, and as 
much of the liquor as will make it a good liglit ‘crutt.— 
Work it up well, and roll it out, | | 
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A fianding Cruft for great Pies. Take a peck-of flour 
and fix pounds of butter boiled, in a gallon of water : 
{kim it off into the flour, and as little of the liquor as 
you can. Work it up well into a pafte, and then pull 


it into pieces till it is cold,. Then make: it wprmto 


what form you pleafe. 


Pajie for Tarts. Put an ounce of loaf fugar beat and 


fifted to one ‘pound of fine flour. Make it into. a tiff 


pafte, witha gill of boiling cream, and three ounces of 
batier. © Work.it well and Toll it very thin. 
_ Pate for Cufiards. To half a pound of flour put fi fix 


ounces of butter, the yolks of two eggs, and three 


fpoonsful of cream. Mixthem together, and let them. 


ffand a quarter,of an hour; then work, it up and down, 
and roll it out Naty thin. | 
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Beef Steak Pie. 


TAKE fome rump {fteaks, and beat them soit a roll- 
ing-pin, then feafon them with pepper and falt to your 
palate. Make a good cruft, lay in your fteakss and then 

our in as much water as wale fill the difh. Put on the 
cruft, fend i it to the oven half and let it be well baked. 


Mutton Pie. 


TAKE off the fein and outfide fat of a loin of mut- 
‘ ton, cut it into fteaks, and feafon them well with pepper 
and falt. Set them into your difh, and pour inas much 
water as wiil coverthem. ‘Then put on your cruft, and 
let it be well baked. 


A Mutton Pre a- la- Perigord. 

TAKE a loin of mutton, cut it into chops, leaving 
the bone that marks, the chop 5 cover your dith with 
pafte, and put the chops on it: feafon them with falt 
and | mixed fpices: put truffles between them.— 
Cover them with flices of bacon, and fpread over the 
whole butter the thicknefs of half a crown, Complete 
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your pies with a fhort cruft, and when baked add a 
good cullis mixed with ag] lads of white wine. It will 
take two hours to bake in * moderate oven. | 

A Veal Pie, made of the brifket part of the breaft, 
may be dene in the fame manner, letting: the veal firtt 
be ftew ed. 


¥ 


Veal Pie. 


CUT a  breatt of veal into pieces, feafon them with 
pepper and falt, and Jay them in your difh. Boil fix or 
eight eggs hard, take the yolks only, and put them into 
different places in the pie, then pour in as much water 
as will nearly fill the difh, put on the lid and bake it 
well. A lamb pie mutt be done in the fame manner. — 


A rich Veal Pie. 


CUT a loin of veal into fteaks, and feafon them with 
falt, pepper, nutmeg and beaten mace. Lay the meat 
in your difh, with fweetbreads feafoned, and the yolks | 
of fix hard eggs, a pint of oyfters, and half a pint of 
good gravy. Lay a good pufl-patte ‘round your’ difh, 
half an inch thick, and cover it with a lid. of the fame 
fubftance. Bake it an hour and a quarter in a quick — 
oven. When it comes home, take off the lid, cut it 
into Ae or ten pieces, and flick them round the in lide 
of the rim of the dith, Cover the meat with flices of. 
lemon, and fend the pie hot to table. 


chan or Veal Pies in high Tafte. ee 
CUT your lamb or veal into {mall pieces, and feafon 
with pepper, falt, cloves, \mace, and nutmegs beat fine. 
Make a good puff. pafte cruft, lay it in your difh, then 
put in your meat, and ftrew on it fome ftoned raifins and 
currants clean wafhed, and fome fugar. Then lay on 
fome forcemeat balls made fweet, and, if in the fummer, 
fome artichoke bottoms boiled; but, if winter, fcalded 
grapes. Add to thefe fome Spanith potatoes boiled, and 
cut into pieces, fome candied citron, candied orange, 
lemon-peel, and three or four blades of mace. Put butter 
on the top, clofe up your pie, and bake it. Have ready 
againft it is done the following compofition: mix the yolks 
of three eggs with a pint of Wine, and {tir them well toge- 
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ther over the fire one. way, till it is thick. “Phen take it 
off, put in fugar enough to fweeten it, “and fqueeze in 


the j juice of alemon. Baife the lid of your: pie, aed 


hot into it, clofe it up again,. and fend it tO. table 


Ve enifon Pafty. 


TAKE a neck and breaft of- venifon, ena 8 them, pe 
feafon them well with pepper and falt, put them into a 


deep pan, with the beft part of a neck of mutton fliced _ 


~ and Jaid over them ; ’pour ina giafs of red: wine, put a 
coarfe pafie over it, and bake it two hours 4 tm an oven 5 
theflay the venifon in a dith, pour the gravy over it, and 


put one pound of butter over it; make a good puff-pafte, - 


and Jay it near half an ‘inch thick round theedge of the 
difh ; roll out the lid, which mutt be a little thicker than 
_ the pate on the edge of the dith, and lay iton; then roll 
out another lid pretty thin, and cut in flowers, ‘leaves, or 
whatever form you pleafe, and lay it on the lid. If you 
do not want it, it will keep in the pot that it was baked 


in eight or ten days; but let the cruft be kept.on that the | 


air may not get toit. A breaft and fhoulder of venifon 
is ne moft proper for patty, 


Olive Pie. 


? ‘ Th 
CUT fome thin flices from a fillet of veal, rubthem 


over-with the yolks of eggs, and ftrew on them a few 
‘crumbs of bread; fhreda little lemon-peel very fine, and 
t it on them, with a little grated nutmeg, pepper, and 
falt; roll them up very tight, and lay them ina pewter 
difh ; pour over them halfa pint of good gravy, put half 
a pound of butter over it, make a ‘light pafte, and lay 
it round the difh. Roll the lid half an inch thick, and 
Jay it on. 
Calf’ s Head, Pig...’ : 
BOIL the head till it is tender, and then carefully 
take off the flefh as whole as you can. ‘Then take out 
the eyes, and {lice the tongue. Make a good puff-pafte 
cruft, cover the dith, and lay in your meat. Throw 
the tongue over it, ann lay the eyes, cut in two, at cath 
comer. Seafon it with a little sake and falt, pour in 
half 
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Half a pint of the liquor it was boiled in, lay on ita thin 
top cruft, and bake it an hourin a quick oven. In the 
_ meantime boil:the bones.of the: head in two quarts of 
liquor; with two or three blades of mace, half a quarter 
of an ounce of whole pepper, a large onion, and a 
bundle of fweet-herbs.. Let it boil till it is reduced to 
about a pint, then ftrain it off, and add two fpoonsful of 
catchup, three of red wine, a {mall piece of butter rolled 
in flour, and half'an ounce of truffles and morels.  Sea- 
fon it'to your palate, and boil it. Roll half the brains 
with fome fage, then beat them up, and add to them 
twelve leaves of fage chopped very fine. Then ftir all 
together, and give it a boil. Take the other part of the. 
brains, and Beat them with fome of the fage chopped 
fine,a little lemon-peel minced, and half a fall nutmeg 
grated. Beat up with an ege, and- fry-it in little cakes of 
fine light brown. Boil fix eggs hard, of which take only 
the yolks, and when your pie comes home, take off the 
lid, lay the eggs and cakes. over if, and pour in all the 
fauce, Send it hot to table with the lid. 


Calf? sii Feet Pie, 


~ BOIL your calf’s feet in three quarts of water, with 
three or four blades of mace, and let them boil gently 
till itis reduced to about a‘pint and a half. Then take 
out the feet, ftrain the liquor and make a good cruft.— 
Cover your difh, then take the flefh from the bones, and 
put haif into it. Strew over it half a pound of currants 
clean wafhed and picked, and half a pound of railins 
ftoned. Then lay on the reft of your meats, fkim the 
liquor they were boiled in, {weeten it to your tafte, and 
put in half a pint of white wine. Then pour all intothe 

difh, put on your lid and bake it an hour and a half, 

| ~  Sweetbread Pie. 

LAY a ue pafte half an ‘inch thick at the bottom of 
a deep dih, and put a forced-meat round the fides. Cut 
fome. {weetbreads in pieces, three or four, according to 
the fize the pie is intended to be made; lay them in ‘firft, 
then fome.artichoke bottoms, cut into four pieces each, 
then: fome cock’s combs; a few truifics and moréls, fome 
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afparagus tops, and freth mufhrooms, yolks of eggs boil- 
ed hard, and force-meat balls; feafon with pepper and falt. 
Almoft §Il the pie with water, cover it, and bake it two 
hours. When it comes from the oven; pour in fome rich 
veal gravy, thickened with a very little cream and flour. 


| Chefhire Pork Pie. 

TAKE the fhin and loin of pork, and clit it into 
fteaks. Seafon them with pepper, falt, and nutmeg, 
and make a good cruft. Put into your difh a layer of ” 
pork, then a layer of pippins pared and cored, and fugar 
fuficient to fweeten it. [hen place another layer of 
pork, and put in half a pint of white wine. Lay fome 
butter on the top, clofe your pie, and fend it to the oven; 
if your pie.is large, you muft og in a pint of white 

wine. 


Devonfhire Squab Pie. 


COVER your dith with a good cruft, and put at the 
bottom of it a layer of fliced pippins, and then a layer of 
mutton fteaks, cut from the loin, well feafoned with pep- 
per and falt. Then put another layer of pippins, peel 
fome cnions, flice them thin, and put a layer of them 
over the pippins. Then puta layer of mutton, and then 
pippins and onions. Pour in a pint of water, clofe up 
the pie, and fend it to the oven. 
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A plain Goofe Pie. 

QUARTER your goofe, feafon it well with pepper 
and falt, and lay itin araifed cruft. Cut half a pound 
_ of butter into pieces, and put it in different. places on 
the top; then lay on the lid, and fend it to an oven 
moderately heated. 

Another method of making a goofe pie, with material 
improvements, is thus: Take a goofe and a fowl, bone 
them, and feafon them well; put a force-meat into the 
fowl, and then put the fowl into the goofe. Lay thefe 

in 
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‘$n a raifed cruft, and fill the corners with a little force- 
-- meat. Put half a pound of butter on, the top cut into 
» paeces, cover it, fend it to the oven, and let it be well 


baked.—This pie may be eaten either hot or cold, and 


© makes a pretty fide-dith for fupper. 


Giblet Pie. 

CLEAN two pair of giblets well, and sii all hak the 
livers into a faucepan, with two quarts of water, twenty 
corns of whole pepper, three blades of mace, a bundle of 
{weet herbs, and alarge onion. Cover them clofe, and 
let them ftew very gently till they are tender. Have a> 
good cruft ready, cover your dith, lay at the bottom a_ 


fine rump fteak feafoned with pepper and falt, put in 
your giblets, with the livers, and ftrain the liquor they 


were ftewed in; then feafon it with falt, and pour it into 


_ your pie. Put on the lid and bake it an hour and a half. 4 


Duck Pie. 
- SCALD two ducks and make them very clean; then 


cut off the feet, the pinions, necks and heads ; take out 


the gizzards livers and hearts, pick all:clean, ‘and feald 
them. Pick out the fat of the infide, lay a good puff 


4 pafte cruftall over the dith, feafon the ducks, both infide - 


and out, with pepper and falt, and lay them in the dith 


with the giblets ateach end properly feafoned, Put in 
as much water as will nearly fill the pie, val on the cruff, 


and let it be well baked. 


Pigeon Pie. | : 
PICK and clean your pigeons very nicely, and then 
feafon them with pepper and falt; or put fome good 
force-meat, or butter, pepper and falt, into each of their 


. bellies. Then cover your difh with a puff-pafte cruft, 


lay in your pigeons, and put between them the necks, 


= gizzards, livers, pinions, and hearts; with the yolk oa 


hard egg, and a beef fteak in the imddie. Pat as much 
water as will nearly fill the difh, he on the top cruft, | 


Chicken Pie. 


SEASON your chickens with. pepper, falt, and mace; 
Put a piece of butter into each of them, and lay them in 
VI.* | Aa | ? the 
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the dith with their breafts upwards. Lay a thin flice of 
bacon over them, which will give them an agreeable 
flavour. Then put in a pint of ftrong gravy, and make 
a good puff-patfte. Put on the lid, and bake it in a 
_moderately heated oven. | 
Another Method of making a Chicken Pie. 

COVER the bottom of the dith witha puff-pafie, and 
upon that, round the fide, lay a thin layer of force-meat. . 
Cut two fmail chickens into pieces, feafon them high 
with pepper and falt ; put fome of the pieces into the difh, — 
then a fweetbread or two, cut into pieces, and well fea- 
foned, a few truffles and morels, fome artichoke bottoms 
cut each into four pieces, yolks of eggs boiled hard, 
chopped a little, and ftrewed over the top ; putin alittle 
water, and cover the pie. When it comes from the 
oven, pour in a rich gravy, thickened with a little flour 
and butter. ‘To make the pie ftill richer, you may add 
freth mufhrooms, afparagus tops, and cocks-combs. 

| Pariridee Pies, 3: 

TAKE two brace of partridges, and trufs them in 
the fame manner as you doa fowl for boiling. Put fome 
fhalots into a marble mortar, with fome parfley cut 
fmall, the livers of the partridges, and twice the quan- 
tity of bacon. Beat thefe well together, and feafon them 
with pepper, falt, anda blade or two of mace. When 
thefe are all pounded to a pafte, add to them fome frefh 
mufhrooms. Raife the cruft for the pie, and cover the 
bottom of it with the feafoning ; then lay in the par- 
tridges, but no ftuffing in them ; put the remainder of 
the feafoning about the fides, and between the par- 
tridges. Mix together fome pepper and falt, a little 
mace, fome fhalots fhred fine, frefh mufhrooms, and a 
little bacon, beat fine in a mortar. Strew this over the 
partridges, and lay on fome thin flices of bacon. Then 

ut on the lid,, and fend it to the oven, and two hours 
will bake it. When it is done, remove the lid, take out 
the flices of bacon, and fcum off the fat. Put in a pint. _ 
of rich veal gravy, {queeze in the juice of an orange, and 

fend it- hot to table. 
fiare 
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Hare Pie. 

CUT your hare into pieces, and feafon it well with 
pepper, falt, nutmeg, and mace ; then put it into a jug 
with half a pound of butter, clofe itup, fet it ina cop- 
_ per ef boiling water, and make arich forcemeat with a 
quarter of a pound of fcraped bacon, two onions, a glafs 
of red wine, the crumb of a two-penny loaf, a little 


~ winter favory, the liver cut {mall, and a little nutmeg. 


Seafon it high with pepper and. falt, mix it well up with | 
the yolks of three eggs, raife the pie, and lay the force- _ 
meat in the bottom ‘of the dith. Then put in the hare, 
with the gravy that came out of-it; lay"on the lid, and 
fend it to the oven, An hour anda half will bake it. 


Rabbit Pie. 


CUT a couple of young rabbits into quarters ; then 
take a quarter of a pound of bacon, and bruife it to 
pieces in a marble mortar, with the livers, fome pepper, 
falt, a little mace, fome parfley cut fmall, fome chives, 
and a few leaves of {weet balil. When thefe are all 
beaten fine, make the pafte, and cover the bottom of 
the pie with the feafoning. “Then put in the rabbits, 
pound fome mere bacon in a mortar, and with it fome 
treth butter. Cover the rabbits with this, and lay over 
it fome thin flices of bacon ; put on the lid, and fend it 
\ totheoven. It will take two hours baking. When itis | 
_ done, remove the lid, take out the bacon, and fkim off 

the fat. Ifthere is not gravy enough in the pie, yon 
in fome rich mutton or veal gravy boiling hot. 

Another Method of making a Rabbit Pie, and which is 
particularly done in the County of Salop. 


CUT two rabbits into pieces, with two pounds of 
. fat pork cut fmall, and feafon both with pepper and-falt 


-, to your tafte, “Then make a good puff-pafte cruft, cover 


your difh with it, and lay in your rabbits. Mix the 
pork with them ; but take the livers of the rabbits, pars 
boil them, and beat them in a mortar, with the fame 
quantity of fat bacon, and a littlefweet-herbs, and fome 
oyfters. Seafon with pepper, falt, and nutmeg, mix it 
up with the yolk of an egg, and make it into little balls. 

Ava gi Scatter 
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Scatter them about your pie, with fome artichoke bot- 
toms cut In dices, and fome cocks-combs, if you have 
- them, Grate a {mall nutmeg over the meat, then pour 
in half a pint of red wine, and half a pint of water. 


‘Clofe your pie, and bake it an hour and a half in a quick 
but not too fercéanoven, =~ 


Fine Patties. 
TAKE any quantity of either turkey, houfe-lamb, or 


chicken, and flice it with an equal quantity of the fat of 


_ lamb, loin of veal, or the infide of a firloin of beef, and 
a little parfley, thyme, and lemon-peel fhred. Put all 
into a marble mortar, pound it very fine, and feafon it 
with falt and white pepper. Make a fine puff-patfte, roll 


it out into thin fquare fheets, and put the meat in the - 


middle. Cover the patties, Clofe them all round, cut 
the pafte even, wath them over with the yolk of an egg, 
and bake them twenty minutes in a quick oven. Have 
ready a little white gravy, feafoned with pepper, falt, 
and a little fhalot, thickened up with cream or butter, 
When the patties come out of the oven, make.a holein 
the top, and pour in fome gravy; but take care not to 
put in too much, left it fhould run out at he fides, and 


-. dpoil the appearance. 


To make any Sort of Timbale, 

MAKE your pafte thus: take a pound of flour, mix 
it well with alittle water, a quarter of a pound of freth 
butter or hog’s lard, the yolks of two eggs, anda little 
falt ; knead this pafte well, that it may be firm; takea 
part and roll it to. the fides of your ftew- -pan, put it in 
ithe bottom and round the fides, that it may take the 


_ form of the ftew-pan ; then put in-any meat or fith you . 


may think fit. You muft butter your ftew-pan well, to 
make it turn out, Cover it with what pafte remains, 
and fend it to the oven; or bury the ftew-pan in hot 
embers, and coverit witha lid that willadmit fire on the 
aoa When turned out of the ftew-pan, cut a hole in 


fhe top; and putin arich gravy 5 replace the bit of cruft, 
and ferve it up, 


- 
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Apple Pie. | ae 
MAKE a good puff-pafte cruft, and put it round the 
edge of your difh. Pare and quarter your apples, and 
take out the cores. Then lay a thick rew of apples, and 
put in half the fugar you intend to ufe for your pie.— 
Mince a little lemon-peel fine, fpread it over the fugar 
and apples, fqueeze in a little juice of a lemon; then 
{catter a few cloves over it, and Jay on the reft of your 
apples and fugar, with another fmall fqueeze of the 
juice of a lemon. Boil the parings of the apples and | 
cores in fome water, with a blade of mace, till the favour 
is extracted ; ftrain it, put in a little fugar, and boil it 
till it is reduced to a {mall quantity ; then pour it into 
your pie, put on your cruft, and fend it to the oven. 
‘You may add to the applesa little quince or marmalade, 
which will greatly enrich the flavour. When the pie 
comes from the oven, beat up the yolks of two eggs, 
with half a pint of cream, and a little nutmeg and 
fugar. Put it over a flow fire, and Keep ftirring it till 
itisnear boiling; then take off the lid of the pie, and 
pouritin, Cut the cruft into fmall three corner pieces, 
and ftick them about the pie—~A pear pie muft be done 
in the fame manner, only the quince or marmalade muft 
be omitted. oh | 7 
Apple Tart. 

SCALD eight or ten large codlins, let them ftand 
till they are cold, and then take off the fkins. Beat the 
pulp as fine as poffible with a fpoon: then mix the yolks 
of fix eggs, and the whites of four. Beat all together 
-yery fine, put infome grated nutmeg, and {weeten it to 
your tafte. Melt fome good frefh butter, and beat it 
till it is of the confiftence of fine thick cream. Then 
make a puff-pafte, and cover a tin patty-pan with it ; 
pour in the ingredients, but.do not cover it with the 
pafte.. When you haye baked it a quarter of an hour, 
gay eee 3 ae 
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flip it out of the patty-pan ona difh, and ftrew over it 
fome fugar finely beaten and fifted. 
: Cherry Pre. 

HAVING made a good croft, lay a little of it round 
the fides of your difh, and ftrew fugar at the bottom. 
Then lay in your fruit, and fome fugar at the top. Put 
on your lid, and bake it in a flack oven. If you mix 
fome currants with the cherries, it will be a confiderable 
addition.—A plumb or goofeberry pie may be made in 
‘the fame manner. te 

Pie } i Mince Pies. 

SHRED three pounds of fugar very fine, and chop 
‘Ht as {mall as poffible; take two pounds of raifins {toned 
and chopped very fine, the fame quantity of currants, ~ 
nicely picked, wafhed, rubbed, and dried at the fire. 
Pare half a hundred fine pippins, core them, and chop 
them fmall, take half a pound of fine fugar, and pound 
it fine, a quarter of an ounce of mace, a quarter of an 
ounce of cloves, and two large nutmegs, all beat fine; 
put them all into a large pan, and mix them well toge- 
ther with half a pint of brandy, and half a pint of fack, 
put it down clofe in a ftone pot, and it will keep good - 
three or four months. When you make your pies, take 
a little dith, fomewhat larger than a foup-plate, lay a - 
~ very thin croft all over it; lay.a thin layer of meat, and 
then a Jayer of citron, cut very thin, then a layer of 


_ mince-meat, and a layer of orange-peel cut thin; over | 


that a little meat, fqueeze half the juice of a fine Seville 
orange or lemon, lay on your cruft, and bake it nicely. 
Thefe pies eat very fine cold. If you make them in 
little patties, mix your meat and {weetmeats accordingly. 
If you choofe meat in your pies, parboil a neat’s tongue, 
peel it, and chop the meat as fine as poflible, and mix 
with the reft; or two pounds of the infide of a firloin of 
beef boiled. But when you ufe meat, the quantity 


of fruit muft be doubled, 
Another Method of making Mince Pies. 
TAKE aneat’s tongue, and boil it two hours, then 
fkin it, and chop it exceeding fmall.. Chop very fmall | 
| | | + three 
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three pounds of beef fuet, three pounds of good baking 


apples, four pounds of currants clean wafhed, picked, 
and well dried before the fire, a pound of jar raifins 


toned and chopped {mall, and a pound of powder fugar. 


Mix them all together, with half an ounce of mace, as 
much nutmeg, a quarter of an ounce of cloves, a quarter 
of an ounce of cinnamon, anda pint of French brandy. 
Make a rich puff pafte, and as you fill up the pie, put 
ina little candied citron and orange, cut in little pieces. 
What mince meat you have fo fpare, put clofe down in 
a pot, and cover it up; but never put any citron or 
orange to it till you ufe it. 3 
To make Mincemeat. 
TAKE a pound of beef, a pound of apples, two 


pounds of fuet, two pounds of fugar, two pounds of 


currants, one pound of candied lemon or orange-peel, 


a quarter of a pound of citron, an ounce of fine {pices, 
mixed together; half an ounce of falt, and fix rinds of | 
lemon fhred fine. Let the whole of thefe ingredients 
be well mixed, adding brandy and wine fufficient to 
your palate. | ee | 

| Orange and Lemon Tarts. : 


TAKE fix large oranges or lemons, rub them well - 
with falt, and put them into water, with a handful of 


_ falt in it, for two days. Then change them every day 


with freth water, without falt for a fortnight. Boil 
them till they are tender, and then cut them into half- 
quarters corner-ways as thin as potlible. ‘Take fix pip- 
pins pared, cored, and quartered, and put them intoa 
piat of water. Let them boil till they break, then put 
the liquor to your oranges or lemons, half the pulp of 
the pippins well braken, and a pound of fugar. Boil 
thefe together a quarter of an hour, then put it into a 


- pot; and fqueeze into it either the juice of an orange or 
lemon, according to which of the tarts you intend to 
make. Two fpoonsful will be fufficient to give a pro- 


per flavour to your tart.. Put fine puff-pafte, and very 
thin, into your patty-pans, which muft be {mall and 
fhallow. Before you put your tarts into the oven, take 

| a fea- 
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a feather or bru(h, and rub them over with melted 
aie and then fift domme double refined fugar over them, 
which will form a pretty iceing, and make them have a 


pleafing effect on the eye. 
Fart de mot.: 


PUT round your difh a puff-patte, and then a layer 


of bifcuit; then a layer of butter and marrow, another 
of all srs of fweetmeats, or as many as you have, and 
thus proceed till your difh is full. “Then boil a quart 
of cream, thicken it with eggs, and put in a {poonful 


of orange flower water. Sweeten it with fugar to your: 


tafte, and pour it over the whole. Half an hour will 
bake it. | 
dndtioks Pie. 


BOIL twelve artichokes, break off the leaves and 
chokes, and take the bottoms clear from the ftalks.— 
Make a good puff-pafte cruft, and lay a quarter of a 
pound of frefh butter all over ‘the bottom of your pie. 
‘Then lay a row of artichokes, ftrew a little pepper, falt, 
and beaten mace over them, then another row, ftrew 
the reft of your {pice over them, and put in a quarter of 
a pound more butter cut in Iittle bits. Take half an 
ounce of truffles and morels, and boil them in a quarter 
of a pint of water. Pour the water into the pie, cut the 


_ truffles and morels very small, and throw them all over 
>the pie. Pour in a gill of white wine, Cover your pie, 


and bake it. When the cruft is done, the pie will be 
enough. | 
Vermicellt Pie. 


_ SEASON four pigeons with 4 little pepper and falt. 
ftuff them with a piece of butter, afew crumbs of bread, 
anda little parfley cut fmall; butter a deep earthen difh 


well, and then cover the bottom of it with two ounces 


of vermicelli. Make a puff-pafte, roll it pretty thick, 
and Jay it on the difh, then lay in the pigeons, the 
breafts downwards, put a thick lid on the pie, bake it 


in a.moderate oven.. When it is enough, take a difh 
le for it'to be fent to tabled in, and turn the pie on 


The vermicelli will be then. on the top, and have a 
pleating effect, 
_SECF, 
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. RIS.H PIES. 
Hel abies: : 
WHEN youhave fkinned, gutted, and wafhed your 


eels very clean, cut them into pieces about an inch and 
ahalflong. Seafon them with pepper, fa]t, and a little 


dried fage rubbed f{mall. Put them into your difh, with — 


as much water as will juft cover them. Make.a good 


- puff-pafte, lay on the lid, and fend your pie to the oven, 


which muft be quick, ai not fo as to burn the crutt, 
Turbot Pie. 


FIRST parboil your turbot, and then feafor it with a. 


little pepper, falt, cloves, nutmeg, and fweet-herbs cut 
fine. When you have made your pafte, lay the turbot 
in your difh, with fome yolks of eggs, and a whole 
onion, which muft be taken out when the pie is baked. 


Lay a good deal of freth butter at the top, put on the — 


lid, and fend it to the oven. 
Soal Pie. 


COVER your difh with a good crutt ; then boil two 


pounds of eels till they are tender, pick the flefth from the 


bones, and put the bones into the liquor in which the eels _ 


were boiled, with a blade of mace and a little falt. Boil 
them till there is only a quarter of a pint of liquor left, 
and then ftrain it. Cut the fleth off the eels very. fine, 
and mix with it a little lemon-peel chopped fmall, falt, 

pepper, and nutmeg, a few crumbs of bread erated, 
fome parfley cut fine, an anchovy, and a quarter of a 


pound of butter. Lay this in the bottom of your difh, 


Cut the fleth from a pair of large foals, and take off the | 


fins, lay it on the feafoning, then pour in the liquor the 
eels were boiled i in; clofe Up 3 your pie, and fend it to the 
table, 

| ‘Plouniter Pre. 


GUT your flounders, wath them clean, and then dry | 


them wellinacloth. Give them a gentle boil, and then 
fe, eel Bb : cut 


4 
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cut the flefh clean from the bones, lay a good cruft over 
the difh, put a liftle frefh butter at the bottom, and on 
that the fith. Seafon with pepper and falt to your tafte. 
Boil the bones in the water the fith was boiled in, with a. 
fmall piece of horfe-radifh, a little parfley, a bit. of 
~Jemon-peel, and a cruft of bread. Boil it till there is 
_ juft enough liquor for the pie, then ftrain it, and pour it 
over the fifh. Put on the lid, and fend it to a moderate 
heated oven. | 7 | 
Carp Pie. ¢ . 
SCRAPE off the fcales, and then gut and wath a_ 
large carp clean. ‘Take an eel, and boil it till it is almoft 
tender ; pick off allthe meat, and mince it fine, with an 
equal quantity of crumbs of bread, a few fweet-herbs, 
lemon-peel cut fine, a little pepper and falt, and grated 
nutmeg; an anchovy, half a pint of oyfters parboiled and 
_ chopped fine, and the yolks of three hard eggs cut fmall. 
Roll it up with a quarter of a pound of butter, and fill . 
the belly of the carp. Make a good cruft, cover the 
difh, and Jay in your fifth. Save the liquor you boiled 
your eel in, put into it the eel bones, and boil them 
with a little mace, whole pepper, an onion, fome fweet- 
~ herbs, and an anchovy. Boil it till reduced to about 
half a pint, then ftram it, and add to it about a quarter 
of a pint of white wine, and a piece of butter about 
the fize of a hen’s egg mixed in a very little flour. , Boil 
it up, and pour it into your pie. Put on the lid, and 
bake it an hour in a quick oven. 
Tench Pie. Spay 
PUT a layer of butter at the bottom of your difh, and 
grate in fome nutmeg, with pepper, falt, and mace.— 
‘Then lay in your tench, cover them with fome butter, 
and pour in fome red wine with a little water. Then 
put on the lid, and when it comes from the oven, pour 
in melted butter mixed with fome good richgravy.. 
~ Trout Pie. | 
TAKE a brace of trout, and lard them with eels ; 
raife the cruft, and-put a layer of frefh butter at the. 
bottom. ‘Then make a forcemeat of trout, mufhrooms, 
trafies, morels, chives, and frefh butter.» Seafon them 
Pe ! with 
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with falt, pepper, and fpice ; mix thefe up with the yolks. 


of two eggs; ftuff the trout with it, lay them in the difh, 


cover them with butter, put on the lid, and fend it to’ 


~theoven. Havefome good fith gravy ready, and when 
the pie is done, raife the cruft, and pour it in. 


Salmon Pie. 


WHEN you have made a good cruft, take a piece sat | 


freth {almon, well cleanfed, wie feafon it with. falt, mace, 
and nutmeg. Put a piece of butter at the bottom ot 
your difh, and then lay in the falmon. Melt butter in 
‘proportion to the fize of your pie, and then take a lob- 
fier, boil it, pick out all the flefh, chop it fmall, bruife 
the body, and mix it well with the butter. Pour it over 
your falmon, put on the lid, and let it be well baked. 


Herring Pie. 


HAVING fcaled, gutted, and wafhed your herrings 
clean, cut off their heads, fins and tails. Make a good 


cruft, cover your difh, and feafon your herrings with - 


beaten mace, pepper, and falt. Put a little sutteri in 


_thefe put fome apples and onions fliced very thin. Put 
fome butter on the top, then pour ina little water, lay 
aon the lid, fend it to the oven, and let it be well baked. 


Lobfler Pie. : 
BOIL two or three lobfters, take the meat out of the 
as and cut it into different pieces. ‘Then take out all 


_ the bottom of your difh, and then the herrings. Over — 


“ 


the fpawn, and the meat of the claws; beat it well ina * 


mortar, and feafon it with Pepper, falt, two fpoonsful of 
vinegar, and. a little anchovy liquor. Melt half a pound 
of freth butter, and ftir all together, with the crumbs of 
a penny roll rubbed through a ‘fine cullender, ‘and the 
yolks of teneggs. Puta fine puff-pafte over your difh, 

lay in the tails firft, and the reft of the meat on them. 

Put on the lid, and bake it in a flow oven. 
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CHAP. XVI. 
| PANCAKES AND FRITTERS. 
Le principal things to be obferved, of a ree 


nature, in drefing thefe articles is, that your pan 


be thoroughly clean, that you fry them in nice fweet lard, 
or frefh butter, of a light brown colour, and that the: 
greafe is thoroughly drained from them before you carry . 


them to doped! 
Pancakes. 


BEAT fix or eight eggs well. together, leaving out 


half the whites, and ftir them into a es of milk. Mix 
your flour firfi with a little of the milk, and then add 
the reft by, degrees. Put in two fpoonsful of beaten 
ginger, a glafs of brandy, and a little falt, and ftir all well 
together. Put a piece of butter into your ftew-pan, and 
then pour ina ladleful of batter, which wiil make a pan- 
cake, moving the pan round, that the batter may fpread 
all over it.—Shake the pan, and when you think one fide 
is enough, turnit, and when both fides are done, lay it 


- Ina dith before the fire ; and in like manner do the reft. 


Before you take them out of the pan, raife it a little, 
that they may drain, and be quite clear of greafe. When 
you fend them to table, ftrew a little fugar over t them. 


Cream Pancakes. 


M! X the yolks of two eggs: with half a pint of — | 


cream, two ounces of fugar, anda little beaten cinna- 


mon, mace, and nutmeg. Rub your pan with lard, and 


fry them as thin as poflible. Grate over them forme fine 
fugar. | 
Rice Pancakes. 


TAKE three fpoonsful of flour and tice, and a ‘guste 


of cream. Set it ona flow fire, and keep flirring it till 
itis as thick as pap. Pour into it half a pound “of but- 


ter, anda nutmeg grated. Then pour it intoan earthen - 


oO S 
pan, and when it 1s cold, ftir in three or four fpoonsful 


of flour, a little falt, and fome fugar, and nine eggs well 


beaten. 


be 
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beaten. Mix all well together, and fry them nicely.— 
When cream is not to be had, you muft ufe new milk, 


_ but in that cafe you muft add a fpoonful more of the 


- flour of rice. 


# 


Pink-coloured Pancakes. 
BOIL a large beet-root till it is tender, and then 


beat it fine in a marble mortar. © Add the yolks of four 


eggs, two fpoonsful of flour, and three {poonsful of 


cream. Sweeten it to your tafte, grate in half a nut- 


» meg, and add a glafs of brandy. Mis all well together, 


and try your pancakes in Bane. Garnifh them with 


green {weetmeats, preferved apricots, or green f{prigs of 


myrtle.—This makes a pecly corner-d: ih either for din- 


ner or fupper. - 


Clary Pancakes. 


TAKE three eggs, three fpoonsful of fine flour, and- 


a little falt. Beat them well together, and mix thera 
witha pint of milk. Put lard into your pan, and when 
it is hot, pour in your batter as thin as poflible, then lay 
in fome clary leaves wafhed and dried, and pour a little 


more batter thin’ over them. Fry them of a nice brown — 


and ferve them up hot. 


p-, olan Fritters. 
GRATE the crumb of a penny loaf, and put it into 
a pint of milk; mix it very {mooth, and when cold, add 
the yolks of five eggs, three ounces of fifted fugar, and 
fome grated nutmeg’ Fry them in hog’s lard, and when 


i 


done, pour melted butter, wine, and fugar into the difh. | 


Cufard Fritters. 


BEAT up the yolks of eight eggs with one {poonful 
of flour, half a nutmeg, a “little falt, and a glafs of 
brandy, add a pint of cream, {weeten it, and bake it in 
afmall difh. When cold cut it into quarters, and dip 
them in batter made of half a pint of cream, a quarter 
of a pint of milk, four eggs, a little Hour, and a little gin- 


ger grated. | Fry them in a good lard or dripping, and 
when done ae over them fome grated fugar. | 


— Apple 
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Apple Fritters. | | 

TAKE fome of the largeft apples you can get, pare 
- and core them, and thén cut them into round flices.— 
Take half a pint of ale’and two eggs, and beat in as 
‘much flour as will make it rather thicker than a common 
pudding, with nutmeg and fugar to your tafte. Let it 
ftand three or four minutes to rife. Dip your flices of 
apple into the batter, fry them crifp, and ferve them up 
with fugar grated over them, and wine fauce i ina boat. 


Water Fritters. 
TAKE five or fix fpoonsful of flour, a little falt, a 


quart of water, eight eggs well beat up, a glafs of brandy, 
and mix fet all veel together. The longer they are 
made before dreffed, the better. “Juft before you do 
them, melt half a pound of butter, and beat it well in. | 
Fry them in hog’s lard. ; 


White Fritters. 


TAKE two ounces of rice, wath it clean in. water, 
and dry it before the fire. Then beat it very fine in a ~ 
mortar, and fift it through a Jawn ficve. Putt into a 
faucepan, jatt wet it with milk, and when it is tho- 
roughly moiftened add to it anotiet pint of milk. — Set 
the “whole over a ftove, or very flow fire, and take care 
to keep it always: moving. Put in a little ginger, and 


_” fome candied lemon-peel ¢ “orated. ‘Keep it over the fire, 


till it is come almoft to the thicknefs of a fine pafte.-— 
When it is quite cold fpread it out with a rolling-pin, 
_ and cutit into little pieces, taking care they do not ftick 
to each other. Flour your hands, roll up your fritters 
handfomely, and. fry them. When done, {trew on them 
fome fugar, and pour over them a little orange flower 
water. | 
flafty F r itters. 


PUT fome butter into a ftew- -pan, and let it heat.— 
Take half a pint of good ale, and ftir into it by degrees 
alittle flour. Put ina few currants, or chopped apples, 
beat them up quick, anddrop a large fpoonful at a time 
all over the pan. Take care they do not {tick together ; 

turn 
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turn them with an ege-flice, and when they are of a fine’ 


brown, lay them on a difh, firew fome fugar over them, 
and ferve them hot to table. — . 
Fritters Royal. , 

PUT a quart of new milk into a faucepan, and when 
it begins to boil, pour in a pint of fack, or wine. Then 
take it off, let it ftand five or fix minutes, kim off the 
curd, and put it into a bafon. Beat it up well with fix 
eggs, and feafon it with nutmeg. Then beat it with a 
whifk, and add flour fufficient to give it the ufual 
thicknefs of batter; put in fome fagar, and iy them 
quick. 

Tanfey F ritlers: 
POUR a pint of boiling milk on the crumb of 
penny loaf, let it ftand an hour, and then put in as much 
juice of tanfey toit as will give it a flavour. Add to it a 
little of the juice of {pinach, in order to make it greens 
Put to it afpoonful of Ratafia water, or brandy, fweeten 
it to your tafte, grate the rind of half a lemon, beat the 
yolks of four eggs, and mix them all together. Put 
them ina ftew-pan, with a quarter of a pound of butter, 
ftir it over a flow fires till it is quite thick ; take it off, 
and let it fland two or three hours ; then drop a fpoonfuk 
at a time into a pan of boiling lard; and when done, 
.grate fugar over them, and ferve wine fauce in a boat. 
Garnith the dith with flices of orange. 


Rice F ritlers. 

BOIL a quarter of a pound of rice in milk till it is 
pretty thick ; then mix it with a pint of cream, four eggs 
fome fugar, cinnamon and nutmeg, fix ounces of oes 
rants wathed and picked, a little falt, and as much flour’ ~ 
as will make it a thick batter. Fry them i in little cakes’ ~ 
in boiling lard, and when done, fend them up with 
me fugar and butter. 


Chicken Fritters, 


PUT on’a ftew-pan with fome new milk, and as 
much flour of rice as will be neceflary to make it of a 
tolerable thicknefs. Beat three or four eggs, the yolks 
5 and 
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and whites together, and mix them well with the rice 
and milk. Add to them a pint of rich cream, fet it over 

a ftove, and ftir it well. . Put in fome powdered fugar, 
fome candied lemon- peel cut {mall, and fome frefh- 
grated Jemon- peel. ‘Take all the white meat from a 
foatied chicken, pull it into fmall fhreds, put it to the 
reft of thé ingredients, and ftir it all together. Then — 
take it off, and it will be a very rich pafte. Rollit out, — 
cut it into fmall fritters, and fry them in boiling lard. 
Strew the bottom of the difh with fugar finely powdered.. 
Put in the fritters, and fhake fome fugar over them. 


Bilboquet Fritters. 


BREAK five eggs into two. handsful of fine flour, 
-and put milk enough to make it work well together. — 
Then put in fome {alt, and work it again. When it is 
well made, put in a tea-fpoonful of powder of: cinna- 
mon, the fame quantity of lemon-peel grated, and half 
‘an ounce of candied citron cut very fmall. Put on a 
ftew-pan, rub it over with butter, and put in the pafte. 
Set it over a very flow fire, and let it be done gently, 
without fticking to the bottom of fides of the pan.— 
When it is in a manner baked, take it out, and lay it on 
-a‘difh. Set ona itew-pan with a large quantity of lard ; 
when it boils, cut the pafte the fize of a finger, and 
then cut it acrofs at each end, which will rife and be 
hollow, and have a very good effeét. Put them into © 
the boiling Jard; but great care muft be taken in. frying 
them, as they rife fo much. When they are done, fift ¥ 
dome fugar on a warm difh, lay on the Cepian: and fift 
_fome more fugar over them, 


. Orange F; ritters, 


TAKE five or fix fweet oranges, pate off the out- 
fide as thin as poffible, and cut ‘them in quarters, take 
out the feeds and boil the oranges with a little fugar ; 
make a pafte with fome white wine, flour, a fpoonful . 
-of freth butter melted, and a little falt ; mix it neither 
too thick nor too thin; it fhould rope in pouring from 
‘the fpoon. Dip the eal of your orange into this 
patte, and fry them in hog’s lard till they are of a light 

| es brown. q 
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Bane Serve them glazed with fine fugar and a’ ” fila- 
aac 
 Shiiberey Fritters. 

MAKE a pafte with fome flour, a fpoonful en 
- aglafsof white wine, andthe whites of two eggs, beat 
it up ftiff, with fome Jemon-peel  fhred fine ; mix it 
well, not too thick or thin; dip fome large ftraw- 
: beries into it, ity them, and glaze. them with /a fala- 
mander. 
. Any kind of fruit may be fried in the fame manner 3 
if not in feafon, preferved are better. | 


Strawberry Fritters. 


MAKE a batter with flour, a fpoonful of fweet oil, 
another of white wine, a little rafped lemon-peel, and 
the whites of two or three egos ; make j it pretty foft, juft 
fit to drop with a fpoon. — Mix. fome large ftrawberries 
with it, and drop them with a fpoon into the hot fritters. me 
When ‘of a: good colour take them out, and drain them ~ 
ona fieve. When done, ftrew fome fugar over them, 
or claze them and fend them to table. 


Rafberry Fritters. 


GRATE the crumb of a French roll, or two Naples 
bifcuits, and put to it a pint of boiling cream. When 
cold, add to it the yolks of four eggs “well beat. up.— 
Mix all well together with fome rafberry juice ; drop. 
them into a pan of boiling lard in very fmall quantities. 
When done ftick them with blanched almonds a 


Currant Fritters. 
TAKE half a pint of ale that is not bitter, and ftir | 


~ into it as much flour as will make it preity thick with a_ 
few currants. Beat it ’ up quick, have the lard boiling, 
_ and put a large {poonful at a time into the pan. 


German F ritters. 


TAKE fome well tafted crifp apples, pare, quarter, 
and core them ; take the core quite out, and cut them 
into round pieces. Put into a.ftew-pan a quarter of a 
pint of French pene? a table fpoonful of fine ‘fugar 

r,.* Cc eee! pounded, 
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nounded, and alittlecinnamon. Put the apples into this 
liquor, and fet them over a gentle fire, ftirring them 
often, but not to break them. Set on.a ftew-pan with 
fome lard. When it boils drain the apples, dip them in 


fome fine flour, and put them into the pan. Strew fome 
fugar over the difh, and fet it on the fire; lay in the » 


Fitters, ftrew a little fugar over them, and ‘glaze them 
over with a red-hot falamander. 


| 


_ Almond Fraze.. 
STEEP a pound of Jordan almonds blanched in a 


pint of cream, ten yolks of eggs, and four whites— 
Then take out the almonds, and pound them fine ina 
mortar; mix them again in the cream and eggs, and put 
Yn tone fugar and grated white bread. Stir them all 
together, put fome frefh butter into the pan, and as foon 
as it 1s hot, pour in the batter, ftirring it in the pan till it 


is of a good thicknefs, When enough, turn it into a | 


dith, atid throw fome fugar over it. 


oe _ bh, 


CHAP. XVIL | 
TARTS AND PUFFS. 


{ 7 E have already given dire@tions for making puff- 
¥ V_ pafte for tarts, as alfo the makin ¢ of Tarts as well 
as Pies, in the commencement of the fifteenth chapter. 
We have, therefore, here to treat only of thofe of a 
_fmaller and more delicate kind, concerning which the 
following general obfervations are neceflary. 
If you ufe tin patties to bake it, butter the bottoms, © 
and then put ona very thin bit of cruft, otherwife you 
_ will not be able to take them out; but if you bake them 
in glafs or china, you need only ufe an upper cruft.— 
Put fome fine fugar at the bottom, then lay in your fruit, 
ftrew more fugar at top, cover them, and bake them 
in a flack oven. Currants and rafpberries make an €X~_ 
ceeding good tart, and require little baking. 
Apples and pears intended for tarts mutt be wiawaned 
thus : 


N 
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thus: cut them into quarters, and take out the cores, 
then cut the quarters acrofs, and put them into a fauce- 
pan, with as much water as will barely cover them, and 
Jet them fimmer on a flow fire till the fruit is tender. 
Put a good piece of lemon-peel into the water with the 
. fruit, and then have your patties ready. -Lay fine fugar 
at bottom, then your fruit, and a little fugar at top— 
Pour over each tart one tea-fpoonful of lemon-juice, and 
three of the liquor they were boiled in; then put on your 
‘ lid, and bake them in a flack even. Apricot. tarts: may 
be made in the fame manner, only that you muft not put 
in any lemon-juice. ; 

Preferved fruit requires very little bafting, and that 
which is very high preferved, fhould not be baked at all. 
In this cafe, the cruft thould be firft baked upon a tin 
the fize of the intended tart ; cut it witha marking iron, 
~ and when cold, take it off, and lay it on the fruit. 


So Crk « YF. 

DIFFERENT KINDS or TARTS. 
Raspberry Tart. | 

ROLL out fome thin puff-pafte, and lay it in a patty- 
pan; then put in fome rafpberries, and ftrew over them 
fome very fine fugar. Put on the lid, and bake it.— 
Then cut it open, and put in half a pint of cream, the 
yolks of two or three eggs well beaten, and a little fugar, 
Give it another heat in the oven, and it will be fit for ufe. 
Green Almond Tarts. ae . 
GATHER fome almonds off the tree before they 
begin to fhell, fcrape off the down, and put them into a 
pan with fome cold {pring water. Then put them intoa 
fkillet with more fpring water, fet.it on a flow fire, and - 
let it remain till it juft fimmers. Change the water 
‘twice, and Jet them remain in the laft till they begin to 
be tender. ‘Then take them out, and dry them well ina 
cloth. Make a fyrup with double refined fugar, put them 
into it, and let them fimmera fhort time, Do the fame 
ey Cc 2 | the 
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the next day, put them into a ftone j jar, and cover them 
very clofe, for if the leaft air comes to them, they will 
turn black. The yellower they are before they are taken 
out of the water, the greener they will be after they. are 
done, Put them into your cruft, cover them with fyrup, 
Jay on the lid, and bake them in a moderate oven. 


Angelic a Larts. 


PARE ae fome ‘golden pippins, or honpareils ; 
then the ftalks of Angelica, peel them, and cut them 
into fmall pieces; apples and angelica, of each an equal 
quantity. Boil the apples in juft water enough to cover 
them, with lemon-peel, and fine fugar. Do them very 
gently till they become a thin fyrup, and then firain it 
off. Put it on the fire with the angeliea in it, and let it 


boil ten minutes. Make a pui- pate, Jay it at the bot-- 


tom of the tin, and thena layer of apples, and a layer of 
angelica, tillit is full. Pour in fome:fyrap, put, on the 
lid, and fendi it to avery moderate oven. 


Rhubarb Tarts. 


TAKE the ftalks of rhubarb that grow in a garden, 


peel them, and cut them into fmall pieces.. Then do it 


in eyery re ce the fame a goofeberry tart. 
7 Spinach Tarts. 


SCALD fome fpinach in boiling water, and then 
drain it quite dry. Chop it, and ftew it in fome butter 


and cream, wit th a very little falt, fome fugar, fome bits” 


of citron, a very little orange flower water, “Put it 
‘into very fine puff- -palte, and let it be baked i in a mode- 
rafe oven. ; 

: Petit Patites. 


MAKE a fhort cruft, and roll it thick, take a piece 
_of veal, and an equal quantity of bacon and beef fuet. 
Shred them all very fine, feafon them with pepper and 
falt, and a little fweet-herbs. Put them into a ftew-pan, 
and keep turning them about, with a few mufhrooms 


chopped fimall, for eight or ten minutes. Then fill your. 
Biles. and cover ‘them with craft. Colour them with 


‘the yolk of an CBs, and bake them.—Thefe make a 


very 


u 
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very pretty garnifh, and give a handfome appearance to 


a large dito: 


Orange Tarts. ms 
GRATE. a little of the outfide rind of a Seville 
orange ; fqueeze the juice of it into a difh, throw the 
peels into water, and change it often for four days.— 


‘Then fet a faucepan of water on the fire, and when it 
boils put in the oranges; but mind to change the water | 


twice to take out the bitternefs. When they are tender, 
wipe them well, and beat them in a mortar till they are 
fine. Then take their weight in double-refined fugar, 


boil it into a fyrup, and fcum it very clean. Putin ‘the 


pulp, and boil altogether till it is clear. Let it ftand 


- till cold, then put it into the tarts, and fqueeze in the 


juice. Bake them in a quick oven. : 
| Chocolate Tarts. : 
RASP. a quarter of a pound of chocolate, and a ftick 


of cinnamon, and add to them fome frefh lemon-peel 
grated, a little falt, and fome fugar. Then take two 
fpoonsful of fine flour, and the yolks of fix eggs well 
beaten and mixed with fome milk. Put all thefe into a 
flew-pan, and let them be a little time over the fire — 
Then take it off, put in a little lemon-peel cut fmall, 


‘and let it ftand till it is cold. Beat up encugh of the 


whites of eggs to cover it, and put it into pufl-pafte. 
When it is eS fift fome fugar over it, and glaze it 
with a Cinwatier 
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— Sugar Puffs. 

BEAT up the aahlies of ten eggs till they rife to a 
high froth, and then put them into a marble mortar, 
with as mugh double refined fugar as will make it thick. 
Then rub it well round the mortar, put in a few car- 
raway feeds, and take a fheet of wafers, and lay it on 
as broad as a fix-pence, and as high as you can. Put 

baal : them — 
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them into a moderately hedted oven for about a quar- 


ter of an hour, and they will have a very white and de- 
licate appearance. 


Lemon Puffs. 


‘TAKE a pound of double-refined fugar, bruife it, 
_and fiftit through a fine fieve. Put it into 4 bowl, with 
the juice of two lemons, and mix them together. "Then 
beat the white of an egg to a very high froth, putitinto _ 
your bowl, beat it hal ‘an hour, and then put in three 
eggs, with two rinds of lemons grated. Mix it well up, 
and throw fugar on your papers, .drop on the puffs in 
{mall drops, and bake them in a moderately heated oven. 


' Almond Puffs. — . 


TAKE two ounces of fweet almonds, blanch them, 
and beat them very fine with orange-flower water; Beat 
up the whites of three eggs to a very high froth, anid 


then ftrew ina little fifted fugar. Mix your almonds | - 


with the fugar and eggs, and then add more fugar till it 
is as thick as pafte. Lay it in cakes and bake them m 
a flack oven on paper. 
Chocolate Pugh: 
BEAT and fift half a pound of double refined fugar, 


fcrape into it an ounce of chocolate very fine, and mix _ 


them together. Beat up the white of an egg to a very 
high froth, and ftrew into it your fugar and “chocolate. 
Keep beating it till it is as thick as patte, then fugar your 


paper, drop “them on about the fize of a fix-pence, and 


bake them in a very flow oven. 


Curd Puffs. 


: PUT a little rennet into two quarts of miik, and’ 
when it is broken, put it into a coarfe cloth to wii 
Then rub the curd through a hair fieve, and put to it 
four ounces of butter, ten, ounces of bread, half a nut- 
-meg, a lemon-peel grated, and a {poonful of wine.— 
Sweeten with fugar to your tafte, rub your cups with 
butter, and put them into the oven for about half an 
hour. 

Wafers. 
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Wafers. Ciel 
TAKE a fpoonfvl of orange-flower water, two fpoons- 
ful of flour, two of fugar, and the fame of milk. . Beat _ 
them well together for half an hour; then make your 
. wafer tongs hot, and pour a little of your batter in to 
cover your irons. Bake them or¥a stove fire, and as_ 
_ they are baking, roll them round a flick like a {piggot. 
_ When they are cold they will be very crifp, and are 
_ proper to be eat either with jellies or tea. 


| CHAP. XVII. 
CHEESECAKES AND CUSTARDS. 


SECT er 
CHEES EC.AK E-S. 


HE fhorter time any cheefecakes are made, before _ 
‘put into the oven, the better; but more particu- 
Jarly almond or lemon cheefecakes, as ftanding long — 
will make them grow oily, and give them a difagreeable 
appearance. Particular attention muft likewife be paid 
to the héat of the aven, which muft be moderate; for if 
it is too hot, they will be ‘*fcorched, and confequently 
their beauty fpoiled; and, if too flack,.they will look 
black and heavy. erika ve ae 
- | Common Cheefecakes. | 
PUT a fpoonful of rennet into a quart of new milk, 
and fet it near the fire. When the milk is blood-warm, 
_and broken, drain the curd through a,coarfe fieve. Now. 
_ and then break the curd gently with your fingers, and 
rub into it a quarter of a pound of butter, the fame 
quantity of fugar, a. nutmeg, and two Naples bifcuits 
grated; the yoiks of four eggs, and the white of one, 
with an ounce of almonds well beaten with two f{poons- 
ful of rofe-water, and the fame of fack, Then clean and 
wath fix ounces of currants, and put them into the curd. 
Mix all well together, fill your patty-pans, and fend 
them to a moderate oven. i : ; 
ina a er: dine 
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ee ~* Fine Cheefecakes. 


“pUuT a pint of cream into a faucepan over the fire, 
and when it is warm, add to it five quarts of milk, im- 
mediately taken from the cow. Then put to it fome 
rennet, give it a ftir about, and when it is-turned, put 
the curd. into a linen cloth or bag. Let it drain well 
away from the whey, but do not fqueeze it too much, 
Put it into a mortar, and pound it as fine as butter. 
-Add to it half a pound of fweet-almonds blanched, and 
half a pound of macaroons, both beat exceeding fine, but 
if you have no macaroons, Naples bifcuits will do.— 
Then add the yolks of nine eggs well beaten up, a grated 
nutmeg, a little rofe, or orange- flower-water, and half 
a pound of fine fugar. Mix all well together, and melt 


a pound and a quarter of butter,.and ftir it well. in...‘ 


Then make a puff-pafte in this manner: Take a pound 
of fine flour, wet it with cold water, roll it out, put into 
it by degrees a pound of frefh butter, and fhake a little 
flour on each eoat as you roll it. Then proceed to finifh 
your bufinefs as before directed, and fend them to the 
oven. For variety, when you make them of maca- 
‘roons, put in as much tincture of faffron, as will give 
them a high colour, but no currants, Thefe may be 
called faffron cheefecakes. 


~ Bread Cheesecakes. 


SLICE a penny loaf as thin as poffible, then pour Sal 


‘it a pint of boiling cream, and let it ftand two hours.— 
Then take eight eggs, half a pound of butter, and a nut- 
meg grated. Beat them well together, and mix them 
into the cream and bread, with half a pound of currants 
well wafhed and ‘dried, and a fpoonful of white wine 
or brandy. Bake them in patty-pans, or raifed cruft. 


Rice Cheefecakes. 


BOIL four ounces of rice till it is tender, and then 
put it into a fieve to drain. Mix with it four egos well 
beaten up, half'a pound of butter, half a pint of cream, 


fix ounces of fugar, a nutmeg grated, and a glafs of | 


nae 
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brandy or ratifia water. Beat them all well together, 
then put them into raifed crifts; and bake them ina 
moderate oven. | 


A ae Cheefec akes. 


TAKE four ounces of {weet almonds, blanch them, 
and put them into cold water; then beaf them in a> 
‘marble mortar, or wooden bowl, with fome rofe-water. 
‘Put to it four ounces of fugar, and the yolks of four eggs 
beat fine. Work it in the mortar, or bow], till it be- 
comes white and frothy, and then make a rich puff-pafte 
as follows: Take half a pound of flour, a quarter of a 
pound of butter, rub a little of the butter into the flour, 
mix it fliff-with a:little cold water, and then roll your 
pafte ftraight out. Strew ona little flour, and lay over | 
it, in thin bits, one third ofyour butters; throw a little 
- more flour over the bottom, and do the like three dif- 
ferent times. Then put the pafte into your tins, fill them, 
grate fugar over them, and ‘bake them in a gentle oven. 


Or you may make Almond Cheefecakes thus: 
TAKE four ounces of Almonds, blanchthem, and ai 
them with a little orange-flower water; add the yolks ot 
eight eggs, the rind of a large lemon grated, halfia 
pound of melted butter, and fugar to your tafte; lay a 
thin puff-pafte at the bottom. of your tins, and little flips . 
acrols, Add about half a dozen bitter almonds. 


Lemon Cheefecakes. 

BOIL the peelings of two large lemons tilf they are 
_ tender; then pound “them wellina mortar, with a quar- 
ter of a pound of loaf fugar, the yolks of fix eggs, halfia 
pound of frefh butter, and a little curd beat fine. Pound. 
‘and mix all together, lay-a puff pafte in ae patty- fa, 
- fill them half If full, and bake them: | 

Orange cheefecakes mutt be done the fame way; but 
you mutt boil the peel in two or threg waters to egprive 
. it of its bitter tafte.- eee 

. Citron. 2 Cheefecakess 


“BRAT ids folks of four eggs, and mix them: mei, a 
‘quart of boiled cream. When. itis.cold, fet oom the 
YAMVIL * Dd PF | vey 
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fire, and let it boil till it curds. Blanch fome almonds, 


beat them with orange-flower water, and put them into 
cream with a few Naples bifcuits, and green citron. 


fhred fine. Sweeten it to your tafte, and bake them ix 
CUPS, 


ee Bee & 
CUSTARDS. 


IN making of cuftards, the greateft care muft be 


taken that your pan be well tinned ; and always remem- 
ber to put a fpoonful of water into it, to prevent your 
ingredients {ticking to the bottom. | 

Plain Cuftards. 

PUT a quart of good cream overa flow fire, with a 
little cinnamon, and four ounces of fugar. When it has 
boiled, take it off the fire, beat the yolks of eight eggs, 
and put to them a fpoonful of orange-flower water, to 
prevent the cream from cracking, Stir them in by de- 

rees as your cream cools, put the pan over a very flow 


fire, ftir it carefully one way till it is almoft boiling, and 


then pour it into cups: | 
Or you may make them in this Manner : 

TAKE a quart of new milk, {weeten to your tafte, 
beat up well the yolks of eight eggs and the whites of 
four. Stir them into the milk, and bake it in china 
bafons. Or put them into a china difh, and pour 
boiling water round them, till the water is better than 
half way up their fides; but take eare the water does 
not boil too faft, left it fhould get mto your cups, and 
fpoil your cuftards. : | 

Baked Cuftard. 

BOIL a pint of cream with fome mace, and cinna- 
mon, and when it is cold, take four yolks and two whites 
of eggs, a little rofe and orange-flower water and fack, 
and nutmeg and fugar to your palate, Mix them well 
together, and bake it in cups, | ue 

< bu Rice 
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Rice Cuftards. 
PUT a blade of mace and a quartered nutmeg into 
a quart of cream ; boil it, then ftrain it, and add to it 
fome whole rice boiled, and a little brandy. Sweeten it. 
to your palate, ftir it over the fire till it thickens, and 
ferve it up incups, oradifh. It may be ufed either hot 


or cold. 
Almond Cuftards. 


TAKE a quarter of.a pound of almonds, blanch and 
beat them very fine, and then put them into a pint of 
cream, with two fpoonsful of rofe-water. Sweeten it to 
your palate, beat up the yolks of four eggs very fine, 
and putitin. Stir all together one way over the fire till 
it is thick, and then pour it into cups. 
Lemon Cuftards. 

TAKE half a pound of double-refined fugar, th 
juice of two lemons, the rind of one pared very thin, the 
inner-rind of one boiled tender, and rubbed through a 
fieve, and a pint of white wine. Let them boil for fome 
time, then take out the peel, and a little of the liquor, 
and fet it to cool]. Pour the reft into the dith you intend 
for it, beat four yolks and two whites of eggs, and mix 
them with your cool liquor. Strain them into your difh, 
ftir them well together, and fet them on a flow fire in 
boiling water. When it is enough, grate the rind of a 
lemon on the top, and brown it over with a hot falaman- 
der. ‘This may be eaten either hot or cold. 


; Orange Cuftards. 

BOIL very tender the rind of half a Seville orange, 
and then beat it in a'mortar till it is very fine. Put to it 
a {poonful of the beft brandy, the juice of a Seville orange, 
four ounces of loaf fugar, and the yolks of four eggs, 
Beat them all well together for ten minutes, and then 
pour in by degrees a pint of boiling cream. Keep beat- . 
ing them till they are cold, then put them in cuftarc s 
cups and fet them ina difh of hot water. Let ther p 
fiand till they are fet, then take them out, and ftick pr je. 
ferved orange on the top. Thefe, like the former, r say 
be ferved up either hot or cold. 
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Beeft Cufiards. 
« SET a pint of beeft ‘over the fire, with a little’ cin. 


amon, and three bay ‘leaves, and let: it be boiling hott | #} 


Then take it off, and have ready mixed a fpoonful of 
flour, and the fame of thick cream.’ Pour the hot beeft 
upon it by degrees, mix it well togethet, and {weeten it 
to your hes: You may bake it either in crufts or cups.’ 


ig 
Fy Pos 
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NE very materigh matter to be attended to in mak. 


ing sthefe articles 1 As, ‘that all. your ingredients are. 


ready at the time you are going to make them, and that 


you do not leave them till your, bufinefs is done; but be’ 


particularly obfervant with. refpedt to the eggs when 
beaten up, which, if left at any time, muft be. again 
beaten, and by that means your cake will not be fo light 
as it otherwife would and ought to be. . Tf you ufe butter 
to your cakes, be careful in beating it. to a fine cream 
before you mix the fugar with it. Cakes made with rice, 
feeds, or plumbs, are beft baked with wooden girths, as 
thereby the heat will penetrate. into_ the. middle, which 
will not be the: case if baked in pots or'tins.. The heat 
of the oven muft be proportioned | to the fize of the cake. 


- 4A Good. Common Cake. 


TAKE fix ounces of ground rice, and thefame quan- 
tity of flour, the yolks and whites of nine eggs, half a 
‘pound of lump fugar, pounded and fifted, and -half,an 
ounce of-carraway feeds. Mix thefe well together, and 
bake it an hour in a quick oven. | 


A Bich Seed Cake. 


"TAKE a pound and a quarter of flour well dried, a 
pound of butter, a pound ¢ of loaf-fugar, beat and Gifted, 


sight 85 two ounces of carraway “feeds, one nutmeg » 


grated, 
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‘grated, and its weight in cinnamon. Firft beat your 

putter to a ‘cream, then’ put in your fugar; beat the 

_ whites of :your eggs by themfelves, and mix them with 

your butter and fugar, and then beat up the yolks and 

» mix with the whites. Beat in your flour, fpices, and 
feed, a little before you fend it away. Bake it two 

hours ina quick oven. Pe: dant ‘: 

| A Pound Cake plain. 

BEAT a pound of butter in an earthen pan till it is’ 
_ like a fine thick cream, then beat in nine whole eggs. 
till quite light. . Put in a glafs of brandy, a little lemon- | 
- peel fhred fine ; then work in a pound and a quarter of 
flour, Put it into your hoop or pan and bake it for one 
Beer os i | : 

A pound plumb cake is made the fame, with putting 
one pound and’a half of clean wafhed currants, and half . 
‘a pound of candied lemon or orange-peel. 

85 Cream Cakes. : 

» BEAT the whites of nine eggs to a {tiff froth, ftir it 
gently with a fpoon, left the froth thould fall, and to every 
white of an egg grate the rinds of twolemong. Shake 
in gently a fpoonful of double-refined fugar fifted fine, 
‘lay a wet fheet of paper on a tin, and with a fpoon 
drop the froth in little lumps on it, at a {mall diftance 
from each other. Sift a good quantity of fugar over 
them, fet them in the oven after the bread is out, and 
clofe up the mouth of it, which will occafion the froth 
to rife. As foon as they are coloured they will be fuf- _ 
ficiently baked ; then take them out, and put two bot- 
toms together; lay them on a fieve, and fet them to 
dry in a cool oven. 

. Wedding or Chriftening Cake. 

‘TAKE three pounds and three quarters of butter, 
four-pounds and a half of flour, three pounds of fugar, 
fix pounds of currants, one pound and a half of candied 
Jemon-peel, half a pound of almonds, half a pound of 
eitron, thirty eggs, and a pint of brandy and milk.— 
Beat your butter ina pan till it is like thick aw 
i. | rut 
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but be fure not to make it too hot; then add :your 
eggs by degrees, till they are quite light ; then. beat in — 
half your flour, then put your milk and brandy i in; grate 
the rinds of fix lemons and put in the reft of your flour, . 
currants, candied lemon-peel, almonds, and half an 
ounce of fpices, beat and fifted through a fine fieve, 
fuch as cloves, mace, nutmegs, cinnamon, and all{pice ; 
only put half an ounce of the whole in. If you bake 
the whole in one cake it will take three hours, but muit 
net be baked too quick. 

gS The above Cake is made eractly the fame as at 
Tupp and Perry’s, in OXFORD STREET. 


Rice Cakes. 

BEAT the yolks of fifteen eggs for near half an hour 
with a whifk; then put to them ten ounces of loaf-fugar 
fified fine, and mix them well together. Then put in 
half a pound of ground rice, a little crange-water or 
brandy, and the rinds of two lemons grated. Then put 
in the whites of feven eggs well beaten, and ftir the 
whole together for a quarter of an hour. Put them in 
a hoop, and fet them in a quick oven for half an hour, 
and they will be properly done. 


Gingerbread Cakes. 

TAKE three pounds of flour, a pound of fugar, the 
_ fame quantity of butter rolled in very fine, two ounces of 
beaten ginger, and a large nutmeg grated. ‘Then take 
a pound of treacle, a quarter of a pint of cream, and 
make them warm together. Work up the bread ftiff, 
roll it out, and make it up into thin cakes. Cut them 
out with a tea-cup or {mall glafs, or roll them round like 
nuts, and bake it in a flack oven on tin plates. 


Bath Cakes or Buns. 

TAKE halfa pound of butter, and one pound of flour; 
rub the butter well into the flour; add five eggs, and a- 
_. tea-cup full of yeatt. Set the whole well mixed up before - 

- the fire to rife; when fufficiently rofe add a quarter of a 
pound of fine powder fugar, an ounce of carraways well 
mixed in, then roll them out in little cakes, and bake 
them on tins; they may either be eat for breakfaft or tea. 

4 Shrewfoury 
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Shrew/fbury Cakes. 
BEAT half a pound of butter to a fine cream, and 
_ put in the fame weight of flour, one egg, fix ounces of 
beaten and fifted loaf-fugar, and half an-ounce of carra- 
way feeds. Mix them with a patte, roll them thin, and 
cut them round with a {mall glafs, or little tins; prick 
them, lay them on fheets of tin; and bake themina 
flow oven. | 
Portugal Cakes. 


MIX into a pound of fine flour a pound of loaf-fugar 
beat and fitted, and rub it into a pound of pure fweet 
butter till it 1s, thick like grated white bread ; then put to 
it two fpoonsful of rofe-water, two of fack, and ten eggs, 
and then work them well with a whisk, and put in eight 
ounces of currants. Butter the tin pans, fill them but 
half full, and bake them. Jf made without currants, 
_ they will keep half a year. : | | 


Saffron Cakes. 
TAKE a quartern of fine flour, a pound and a half 


of butter, three ounces of carraway feeds, fix eggs 
well beaten, a quarter of an ounce of cloves and mace 
fine beaten together, a little cinnamon pounded, a 
pound of fugar, a Jittle rofe-water and faffron, a pint 
and a half of yeaft, and a quart of milk. Mix all toge- 
ther lightly in the following manner: firft boil your milk 
and butter, then skim off the butter, and mix it with your, 
flour, and a little of the milk. Stir the yeaft into the 
reft, and ftrain it, Mix it with the flour, put in your 
feeds and fpice, rofe-water, tin@ture of faffron, fugar, 
and eggs. Beat it ail well up, and bake it in a hoop or 
pan well buttered. Send it toa quick oven, and an 
hour and a half will do it. 
Prufiian Cakes. 

TAKE half a pound of dried flour, a pound of beaten 
and fifted fugar, the yolks and whites of feven eggs 
beaten feparately, the juice of alemon, the peels of two 
finely grated, and half a pound of almonds beat fine with 
rofe-water, When you haye beat the whites of the eggs 

te 


* 


sand cream, and then the currants, - 
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to a froth, put in the yolks, and every thing elfe, except 
the flour, and beat them well together. \ Shake in the 
flour juft before you fet it in the oven, and be particu- 
larly careful to beat the whites and yolks feparately, 


etherwife your cake will be heavy, and very un-' 


pleafant. , 
Queen Cakes. sf 
TAKE a pound. of fugar, and beat and fift it; a 
pound of well dried flour, a pound of butter, eight eggs, 
and half a pound of currants wafhed and picked; grate 


a nutmeg, and the fame quantity of mace and cinnamon, | 


Work your butter to a cream, and put in your fugar; 


beat the whites of your eggs near half an hour, and mix | 


them with your fugar and butter. Then beat your yolks 
near half an hour, and put them to your butter. — Beat 


the whole well together, and when it’ is ready for the. 
even put in your flour, fpices, and currants. Sift a — 


little fugar over them, and bake them in tins. 
_ Almond Cakes. ‘ ‘ 
TAKE two ounces of bitter, and one pound of fweet 


almonds, blanched and beat, with a little rofe or orange- ~ 


flower water, and the white of one egg; half a pound of 


iifted ljoaf-fugar, eight yolks and three whites of eggs, — 


the juice of half a lemon and the rind grated. Mux the 


wholé well together, and either bake it in one large pan 


or feveral {mall ones. 


| Little Plumb Cakes. | ? 
TAKE half a pound of fugar finely powdered, two 
pounds of flour well deied, four yolks and two whites of 


eggs, half a pound of butter wafhed with rofe-water, 


fix fpoonsful of cream warmed, and a pound and a half 
of currants unwathed, bet picked and rubbed very clean 
in a cloth. Mx all well together, then make them up 
‘into cakes, bake them in a hot oven, and let them ftand 
half an hour till they are. coloured on both fides.’ Then 


take down the oven lid, and let them ftand to:foak., You. f 


muft rub«the butter:well into the flour, then the'eggs 


Ratafia 
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Ricky ‘ Ratajfia Cakes. 
"FIRST blanch, and then beat half a ree af fuvent 


ddsouds, and the fame quantity of bitter almonds in, 


fine orange, rofe, or ratafia water, to keep the almonds 
from oiling. Take a pound of fine fugar pounded and 
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fifted, and mixit with your almonds. Have ready the | 


whites of four eggs well beaten, and mix them lightly 


with the almonds and fugar. Put it into a preferving- 


pan, and fet it over a moderate fire. Keep ftirring it one 
way until it is pretty hot, and when.a little cool, ‘form it 
in {mall rolls, and cut it into thin cakes, Dip your hands 


in flour, and fhake them on them ; give each a light tap © 


with your finger, and put them on fugar papers. Sifta 


little fulgar on them, before you put them into the oven, © 


es muft be quite flack, 
Apricot Cakes. 


“TAKE a pound of ripe apricots, fcald and peel them 
bnideas foon as you find the fkin wiil come off, take out. 
the ftones. Beat the fruit in a mortar toa pulp; then 


boil halfa pound of double-refined fugar, with a fpoon-— 


ful of water, {kim it well, and put to it the pulp of your 
apricots. © Let it fimmer a quarter of an hour over a flow 
fire, and keep ftirring it allthe time. Then pour it into 
fhallow flat glaffes, turn them out upon glafs plates, put 


them into a ftove, and turn them once a day till they are — 


dry. 
Orange Cakes. 

QUARTER what quantity you pleafe of Seville 
oranges that have very good rinds, and boil them in two 
or three waters till they’ are tender, and the bitternefs 
gone off. Skim them, and then lay them ona clean 
‘ napkin, to dry. Take all the fkins and feeds out of the 
pulp with a knife, fhred the peels fine, put them to the 


pulp, weigh them, and put rather more than their weight - 


of fine fagar intoa pan, with juft as much water as will 
—diffolve it. Boil it till it becomes a perfeét fugar, and 
then, by degrees, put in your orange-peels and pulp. 


Stir them well before you fet them on the fire; boil it” 


very gently till it ns clear and thick, and then put 
GoviL.* 3 
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them into flat-bottomed. glaffes. Set them ina ftove, — 
and keep them in a conftant and moderate heat; and | 
_ when they are candied on the top, turnthem out upon | 
. glaffes. | ue Ns 


ee Lemon Cakes... : | 
TAKE the whites of ten eggs, put to them three © 
fpoonsful of rofe or orange-flower water, and beat them 
an hour with a whifk. Then put in a pound of beaten — 
and fifted fugar, and grate into it the.rind of a lemon. _ 
When itis well mixed put in the juice of half alemon, 
and the yolks of teneggs beat fmooth. Juft before you 
_ put if into the oven, {tir’in three quarters of a pound of | 
flour, butter your pan, putit into a moderate oven, and | 
an hour will bake it. — ce 
| Currant Cakes. : | 
DRY well before a fire a pound and a half of fine — 
Hour, take a pound of butter, half a pound of fine loaf — 
fugar well beaten and fifted, four yolks of eggs, four — 
{poonsful of rofe-water, the fame of fack, a little mace, 
and a nutmeg grated. Beat. the eggs well, and put 
them to the rofe-water and fack. Then put to it the 
fugar and butter. Work them all together, and then 
ftrew m the currants and flour, having taken care to 
- have them ready warmed for mixing. You may make 
fix or eight cakes of them; but mind to bake them ofa 
fine brown, and pretty crifp. . | 
! Whigs. 
PUT half. a pint of warm milk to three quarters of a 
pound of fine flour, and mix in it two or three fpoonsful 
_ of light barm. Coverit up, and fet it before the fire an 
hour, in order to make it rife. Work into the pafte 
four ounces of fugar, and the fame quantity of butter. 
‘Make it into cakes, or whigs, with as little flour as pof- 
fible, and a few feeds, and bake them in a quick oven. 
Common Bifcutts. 
BEAT eight eggs well up together, and mix with 7 
them a pound of fifted fugar with the rind of a lemon ~ 
grated, Whifk it about till it looks light, and then put 
7 eee Ne | . “On 
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in a pound of flour, with a little rofe-water. Sugar 
them over, and bake them on tins, or on papers. 

— Sponge Bifcuits. 


_ BEAT the yolks of twelve eggs for half an hour; then 
putina es and a half of fugar beat and fifted, and 


~ whifk it ti] vou fee it rife in bubbles. Then beat the 


whites to a {trong froth, and whifk them well with your” 
fugar and yolks. Workin fourteen ounces of flour, with ~ 
the rinds of two lemons grated. Bake them i in tin moulds 
buttered, and in a quick oven. ‘They will take about 
half an hour baking ; but before you put them into the 


. oven, remember to fift pounded fugar over them. 


~~ Spanifh Bifcuits, 
TAKE the yolks of eight eggs, beat them half an 
hour, and then put to them eight fpoonsful of fifted 
fugar. Then beat the whites toa ftrong froth, and work 


‘them well with the yolks and fugar. Put in four {poons- 


ful of flour, and a little ilemon-peel cut fine. Mix all 


- well meshes. and bake them on paper. | 


Drop Bifcuits. 
BEAT up the whites of fix eggs, and the yolks of ten, 


with a {poonful of rofe-water, and then put in ten ounces » 


of beaten and fifted loaf-fugar. Whilk them well for 
half an hour, and then add an ounce of carraway-feeds 
crufhed a little, and fix ounces of fine flour. Mix the — 
whole well together, drop them on papers, and bake 
them ina moderately heated oven. 


Lemon Bifcuits. 


TAKE the yolks of ten eggs, and the whites of five, 
and beat them well together, with four fpoonsful of 


-orange-flower water, till they froth up. Then putin a, 
‘pound of loaf fugar fifted, beat it one way for half an 


hour or more, put in half a pound of flour, with the 
rafpings of two lemons, and the pulpof a fmall one.— 
Butter your tin, and bake it ina quick oven; but do not 
{top up the ‘mouth at firft, for fear. it ‘fhould feorch.— 
Duft it with {ugar before you put it into the oven. 

Ee @ _ Macaroons.. 
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BLANCH and. beat fine a pound of fweet almonds, : 
and put to them a pound « of fugar and a little rofe-water, — 


to keep them from oiling. Then beat the whites of 


sven eggsto afroth, put them in, and work the whole. 
ell together.. Drop them on wafer-paper, grate fugar | 


pee them, and put them into the oven, — 
Green Gaps. 


. HAVING gathered as many codlins as you want, 
jut before they are ripe, green them in the fame manner 
as for preferving. ‘Then me them over with a little oiled 


butter, grate double refined fugar over them, and fet 


them in the oven till they look bright, and fparkle like 
froft.. Then take them out, and put them into a china 
- difh. Make a very fine cuftard, and pour it round them, 
Stick fingle flowers in every apple, and ferve them up. 


Blick Vane! cee 
TAKE out the cores, and cut into halves ioe 


large apples. Place them on a tin patty-pan as clofe as’ : 
they can lie, with the flat fide downwards. Squeeze a ~~ 


lemon into two fpoonsful of orange-flower water, and 
‘spour it over them. Shred fome lemon-peel fine, and, 


throw over them, and grate fine fugar over all. Set — 
them in a quick oven, tel half an bour will | do them, 


"When you fend them to table, ftrew fine fugar all over 
‘the dith. 
: Snow Balls. 

PARE un take out the cores of five large balding 
apples, and fill the holes with orange or quince marma- 
dade. ‘Then make fome good hot pate, roll your apples 
Init, and make your cru{t of an equal thicknefs. Put 


"them in a tin dripping “pan, bake them in a moderate 


oven, and when you take them out, make i icing for 


‘them, direlions for which you will find at the clofe of 


_the fecond feétion in the next chapter. Let your icing 
be about a quarter of an inch thick, and fet them at a 
good diflance from the fire till-they are hardened; but 
take care you do not Jet them brown. Put one in the 
middle of a difh, and the others round: it, 
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CHAP. XX.. | 
| THE ART OF .CONFECTIONARY. — 


SHOT. «I 


/-THE METHOD OF PREPARING SUGARS AND | 
: COLOURS. | 


"HE firft procefs in the art of confe€tionary is that 
| of clarifying Jugars, which requires great care and 
attention, and muft be done according to the following 
direction: » ee oe : - 
Break the white of an egg into. your preferving-pan, 
pui io it four quarts of water, and beat it up to a froth 
witha whisk. Then put in twelve pounds of fugar, mix 
all together, and fet it over the fire. When it boils put 
in a little cold water, and in this manner proceed as 
many times as may be neceffary till the fcum appears 
thick on the top. Then remove it from the fire, and 
when it is fettled take off the fcum, and pafs it through 
a ftraining-bag. If the fugar fhould not appear very fine, 
give it another boil before you ftrain it.—This is the firtt 
operation, having done which you may proceed to cla- 
rify your fugar to either of the following degrees: : 
1. Smooth or Candy Sugar—After having gone 
through the firft procefs, as before diretted, put what 
quantity you may have occafion for over the fire, and 
let it boil till it is fmooth, This you may know by dipping 
your fkimmer into the fugar, and then touching it be- 
tween your fore-finger and thumb, and immediately on 
opening them, you will obferve a fmall thread drawn 
between, which will immediately break, and remain on 
a drop on your thumb, which will be a fign of its bein 
in fome degree of fmoothnefs. Then give it another’ 


boiling, and it will draw into a larger firing, when it 


will have acquired the- firlt degree, from whence we 
proceed to. | : if oy ae 
te i 2. Bloom 
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muft boil it longer than in the former procefs, and then 
dip your fkimmer in, fhaking off what fugar you can into 
the pan: then blow with your mouth ftrongly through 
the holes, and if certain bladders, or bubbles, go through, 
it will be a proof that it has acquired the fecond de- 
gree. 

3. Feathered Sugar.—To prove this degree, dip the 
skimmer into the fugar when it has boiled longer than 
in the former degrees. When you have fo done, firft 
fhake it over the pan, then give it a fudden flirt behind 
you, and if it is enough, the fugar will fly off like 
feathers. a 

4, Crackled Sugar.—Boil your fugar longer than in 
the preceding degree; then dip a ftick into it, and im- 
mediately put it into a pan of cold water, which you 
muft have by you for that purpofe. Draw off the fugar 
that hangs to the ftick into the water, and if it becomes 
chard, and {naps, it has acquired the proper degree; but 
if otherwife, you muft boil it again till it anfwers that 
trial, Be particularly careful that the water you ufe for 
this purpofe is perfeétly cold, otherwife you will-be 
greatly deceived. ; any 

5. Carmel Sugars.—Vo obtain the laft degree, your 


~ fugar mutt boil longer than in either of the former ope- 


rations. You mutt prove it by dipping a ftick, firft into 
the fugar, and then into cold water; but this you muft 
obferve, that when it comes to the carmel height, it will, . 


‘the moment it touches the water, fnap like glafs, which - 


is the higheft and laft degree of refining fugar. When 


you boil this, take care that your fire is not too fierce, 


leftit fhould, by flaming up the fides of the pan, caufe 
the fugar to burn, difcolour it, and thereby deftroy all 
your labour. 3 ? 


Having thus defcribed the various degrees of refining 
fugar, we fhall now point out the method of preparing 
thofe colours with which they may be tinged, according 
tothe fancy, and the different purpofes, for which they 
‘are. to be ufed, | | : 

: Red 


2. Bloom Sugar. —In this degree of refining fugar, you .| 
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Ried Colour. 


TO make this colour, boil an ounce of -cochineal in” 


half a pint of water, for above five minutes; then add 
half an ounce of cream of tartar, and half an ounce of 
pounded allum, and boil the whole on a flow fire about 
as long again. In order to know if it is done, dip a pen 
into it, write on white paper, and if it fhews the colout 
clear, it is fufficient. Then take it off the fire, add two 
ounces of fugar, and let it fettle. Pour it clear off, and 
keep it ina bottle well ftopped for ufe. 


Blue Colour. 


THIS colour is only for prefent ufe, and mutt he 
made thus: Put alittle warm water in a plate, and rub 


. would haveit. ‘The more you rub it, the higher the co- 

Jour will be. oe 
| Yellow Colour, 

THIS is done by pouring a little water into a plate, 
and rubbing it with a bit of gumboge. It may alfo-be 
done with yellow lily thus: Take the heart of the flower, 
infufe the colour with milk-warm water, and prelerve } it 
ina bottle well ftopped. 


Creet Colour. 


TRIM the leaves of fome fpinach, boil them about 
half a minute in a little water, then ftrain it clear off, and 
it will be fit for ufe. 

Any alteration may be made in thefe colours, by mix- 
ing to what fhade you think proper; but on thefe occa- 
fiions tafte and fancy mutt be your guide. 


Devices in Sugar. 
STEEP gum-tragacanth in rofe-water, and with fome 
double-refined fugar make it into a pafte. Colour it to 
your fancy, and make up your device in fuch forms as 


you may think proper. You may have moulds made | 


in various fhapes for this purpofe, and your devices will 
be Bey ornaments placed on the top of iced cakes. 
? sugar 


an indigo ftone in it till the colour is come to the tint you | 


a) 
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Sugar of Rofes invarious figures. 

CHIP off the white part of fome rofe-buds, and diy 
them in the fun. Pound an ounce of them very fine ; 
then take a pound of loaf-fugar, wet it in fome roles 
water, and boil it to a candy height; then put in your 
powder of rofes, and the juice ofa lemon. Mix all well 
together, then put it on a pie-plate, and cut it into lo- 

, Zenges, or make it into any kind of thapes or figures your 


fancy may draw. Ifyou want to ufe them as ornaments» 


\ 
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for a defert, you may gild or-colour them to your 


-tafte. 
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Orange Cream. 


PARE off the rind of a Seville erange very fine, and 


then fqueeze out the juice of four oranges. Put them 
into a ftew-pan, with a pint of water, and eight ounces 
of fugar; mix with them the whites of five eggs well beat, 
and fet the whole over the fire, Stir it one way till it 
becomes thick and white, then ftrain it through a gauze, 
and keep ftirring it till it is cold. Then beat the yolks 
of five eggs very ’ fine, and put it into your pan with fome 
ream and the other articles. Stir it over a flow fire till it 
is ready to boil, and pour it into a bafon, and having 
- ftirred it till it is quite cold, put itinto your glaffes. 


2 ; Lemon Cream, 


CUT off the rinds of two lemons as thin as you can, 
then fqueeze out the juice of three, and add to them a 
pint of fpring water. Mix with them the whites of fix 
eggs beat very fine, fweeten it to your taite, and keep 
ftirting it till it thickens, but be careful it does not boil. 
Strain it through a cloth, then mix with it the yolks of fix 
eggs well beat up, and put it over the fire to thicken. 
: Then pour it into a bow], and when it is thoroughly cold, 
—putit ito your § glafles. 
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Flartfhorn .Cream. 

TAKE four ounces of the fhavings of nivedhaiet boil 
them in three pints of water till it is feduced to bal fa pint, 
and then run it through a jelly-bag. Put to it a pint of 
cream, and four ounces of fine fugar, and let it juft boil 
up. Put it into jelly-glaffes, let it ftand till it is cold, 
and then, by dipping your glaffes into {calding water, 
it will flip out whole. Then flick them all over with 
flices of almond cut lengthways. It is generally eaten 
‘with white wine and fugar. , 


| Burnt Cream. 


Take a little clarified fugar, put it into your fugat-_ 
pan, and let it boil till it colours in the pan; then pour 
in your cream, ftirring it dll the time till the fugar is 
‘diffolved. The cream: may be made in the following 
manner: Toa pint of cream take five eggs, a quarter of 
a pound of fine fugar and a fpoonful of orange-flower 
‘water ; fet it over the fire, ftirring it tillit is thick; but 
be fure it does not boil, or elfe it will curdle. 


Burnt Cream another Way. 


BOIL a pint of cream with fugar and a little. lemon- 
peel fhred fine; and then beat up the vdlks of fix, and 
the whites of four eggs feparately. When your cream 
has got cool, put in your eggs, with a {poonful of orange 
flower water, and one of fine flour. Set it over the fire, 
keep ftirring it till it is thick, and then pour it intoa dith, 
When it is cold, fift a quarter of. a pound of fine fugar 
all over it, and hold a hot falamander over it till itis of a 
nice hight brown colour. 


Blanched Cream. 


TAKE a quart of very thick cream, and mix with it 
fome fine fugar and orarige-flower water. Boil it, and ~ 
beat. up the whites of twenty egos, with a little cold: 
€reatn ; ftrain it, and when the cream 1s upon the boil; 
pour in the eggs; and keep {tiring it till it comes toa 
thick curd. ‘Then take it up, and rain it through 
a hair fieve ; beat it well with a fpoon till it j is cold, and 
then put it into a dith. | 

VII. * : Ff Cream- 
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Cream & la-Franchipane. 


PUT two fpoonsful of flour into a ftew-pan, with 
fome grated lemon-peel, fome dried orange-flowers, 
fred fine, and a little falt; beat up the yolks and whites 
of fix eggs, with a pint of milk, and a bit of fugar; make 
it boil, and ftir it over the fire half an hour: when cold 
ufeit to make a franchipane pie or tartlets, for which 
nothing more is neceflary than to put it upon a puff- 
pafte, and when it is cold glaze it with fugar. You may 


- put ina few ratafia bifcuits to give it a flavour. 


Whipt Cream. 


TAKE the whites of eight eggs, a quart of thick 
cream, and half a pint of fack. Mix them together, 
and fweeten it to your taite with double refined fugar. 
You may perfume it, if you pleafe, with a little mufk or 
ambersris tied in a rag, and fteeped a little in the cream. 


. Whip it up with a whitk, and fome lemon-peel tied in 


e 


the middle of the whifk. Take the froth with a fpoon, 
and Jay it inyour glaffes or bafons. This put over fine 
tarts has a pretty appearance. : 


Spanifh Crean. 

TAKE three fpoonsful of flour of rice fifted very fine, 
the yolks of three eggs, three fpoonsful of water, and 
two of orange-flower water., ‘Then put to them one 
pint of cream, and fet it upon a good fire: keep ftirring 
it till it is of a proper thicknefs, and then pour it into 
cups. 

Steeple Cream. | 

TAKE five ounces of hartfhorn and two ounces of 
ifinglafs, and put them into a ftone bottle ; fill it up with 
fair water to the neck ; put in a fmall quantity of gum- 
arabic and gum-dragon; then tie up the bottle very clofe, 
and fet it intoa pot of water, with hay at the bottom. 
When it has ftood fix hours, take it out, and let it ftand 
an hour before you open it ; then ftrain it, and it will be a 


_ f{trongjelly. Takea pound of blanched almonds, beat | 


them very fine, mix it with a pint of thick cream, and 
let it ftand a little ; then ftrain it out, and mix it with a 
| | pound 


‘ a) 
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pound of jelly; fet it over the fire till it is fcalding hot, 
and (weeten it to your tafte with double refined fugar. 
Then take it off, put in a little amber, and pour it into 
{mall high gallipots. When it is cold, turn them, and 
Jay cold cream about them inheaps. Be careful it does 
not boil when you put in the cream. 


Barley Cream. 


TAKE a fmall quantity of pearl barley, boil it in 
milk and water till it 1s tender, and then ftrain off the 
liquor. Put your barley into-a quart of cream, and let 
it boil a little. Take the whites of five eggs, and the 
yolk of one, and beat them up with a fpoonful of fine 
flour, and two fpoonsful of orange-flower water. Then 
take the cream off the fire, mix in the eggs by degrees, 
and fet.it over the fire again to thicken. Sweeten it to 
your tafte, and pour it into bafons for ufe. - : 


Piftachio Cream, 


TAKE out the kernels of half a pound of piftachio 
nuts, and beat them in a mortar with a fpoonfal of bran- 
dy. Put them into a pan with a pint of. good cream, 
and the yolks of two eggs beat fine. Stir it gently over 
the fire till it grows thick, and then put it into a china 
foup-plate. When it is cold, ftick it over with fmall 
pieces of the nuts, and fend it to table. 


Tea Cream. — 


BOIL a quarter af an ounce of fine hyfon tea with 
half a pintof milk; then ftrain it, and put in half a pint 
of cream, and two fpoonsful of rennet. Set it over fome 
hot embers in the difh you intend to fend to table, and 
cover it with a tin plate. When it is thick it will be 
done, and fit to ferve up. 


Coffee Cream. 


BOIL three ounces of coffee with a pint and a half 
‘ef water, and when it has boiled up four or five times, 
jet it fettle, and pour it off clear. Put it into a ftew- 
pan, with a pint of milk fweetened to your tafteé, and 
Jet it boil till there remains no more than fufficient for 
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the fize of your difh;, beat up the yolks of fix eggs with 
a little flour, and then add fome cream; ftrain it through 
a fieve into your fiew-pan, and thicken it over the fire. 


Serve it up, after paffing a hot falamander, not too hot, 


OMI Ge ti se Ue , 
Chocolate Cream, 

TAKE. a quarter of a pound of the beft chocolate, 
and having fcraped it fine, put to it as much water as 
will diffolve it. Then beat it half an hour in a mortar, 

and put in as much fine fugar as will fweeten it, and a 


pintand ahalf of cream. Mill l it, and as the froth rifes, 
Jay it ona fieve., Put the remainder of your cream in ~ 


poffet-glafies, and lay the frothed cream upon them. 


Chocolate Cream another Way. 


SCRAPE two fquares of chocolate, and put them 
into a noe pan, with four ounces of fugar, a pint of 
milk,and half a pint of creanr; let it boil tillathird js 


‘confumed, and when nearly cold, beat up the yolks of 
feven eggs with it, and ftrain the whole througha fieve, 


_ Set your cream over the fire to thicken, but it muft not 
boil, | 


Pompadour Cream. ‘ 

BEAT the whites of five eggs toa ftrong froth, then. 
put them into a pan,-with two {poonstul of orangze-— 
Hower-water, and two.ounces of fugar. Stir it gently 


-for three or four minutes, then put it ‘into your difh, and 


pour melted butter over it. “This mutt be ferved up hot, 
and makes a pretty corner difh for a fecond courfe at 
dinner, * 


# 


Ratafia Cream, 


TAKE ix large laurel leaves, and boil them in a 
quart of thick milk with a little ratifia, and when it has 


boiled throw away the leaves. Beat the yolks of four | 


eggs witha little cold cream, and {weeten it with fugar 
to your tafte, ‘Then thicken the cream, with your eggs, 


and fet.it over the fire again, but do not let it boil. Keep 
) flirring it all the time one way, and then pour it into 


Rafoerry ; 


china ‘di thes. ihis mutt be ferved up cold, 


/ 
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Raferry Cream. : 


RUBa quart of rafberries, or rafberry-jam, through a 
jnair fieve, to take out the feeds, and ‘hen mix it well 
with cream. Sweeten it with fugar to your tafte ; then 
put it into a ftone jug, and raife a froth with a chocolate 
mill. As your froth rifes, take it off witha fpoon, and 
lay it upon a hair fieve. When you have got as much 
froth as you want, put what cream remains into a deep — 
china difh, or punch- bowl, pour your frothed cream 
upon it as high as it will lie on. 


ice Cream. 


TO a pound of preferved fruit, which may be os what 
“kind you choofe, add a quart of good cream, the juice 
of two lemons fqueezed into it, and fome fugar to your 
palate. Let the whole be rubbed through | a fine hair 
fieve, and if rafberry, ftrawberry, or any red fruit, you 
mutt add a little cochineal to pelgnies the colour: have 
your freezing pot nice and clean, and put your creant 
into it, cae it, and put if into your tub with ice beat 
fmall, and fome falt; turn the freezing pot quick, and 
_as the cream fticks to ‘the fides {crape it down with your 

. ice fpoon, and fo on till it is froze. The more the cream 
is worked to the fide with the fpoon, the fmoother and 
better flavoured it will be. After it is well froze, take 

- it out and put it into ice fhapes with frefh falt and ice; 
when you ferve it, carefully wath the thapes, for fear any 
{alt fhould adhere to them; dip them in water Juke- 
warm, and fend them up to ial 


Lruct leas may be made either with water or cream. 
If water, two pounds of fruit, a pint of fpring water, a 
_ pint of clarified fugar, and the juice of two lemons. 


® Chosalate. coffee, ginger, vanilla, ene and noycau, 
are all cuftard ices, and mutt be fet over the fire like fet 
creams, and froze like the others when the cuftard is 
cold. Obferve, no four muft be ufedin fet creams for 
ices, a; 3 


Rafberry 
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Rafberry Jam. 

LET your rafpberries be thoroughly ripe, and quite 
dry. Math them fine, and ftrew them in their own 
weight of loaf fugar, and half their weight of the juice 
of white currants. Boil them half an hour over a clear 
flow fire, {kim them well, and put them into pots, or 
glaffes. Tie them down with brandy papers, and keep 
them dry. Strew on the fugar as foon as you can after 
the berries are gathered, and in order to pfeferve their 


fine flavour, do not let them ftland long before you boil “ 


them. 
Strawberry Fam. 


BRUISE very fine fome f{carlet ftrawberries achbtcce 


when quite ripe, and put to them a little juice of red 
currants. - Beat and fift their weight in fugar, ftrew it 
over them, and put them into a preferving pan. Set 
them over a Clear flow fire, fkim them, boil them 
twenty minutes, and then put them into glaffes. 

Apricot Jam. . 

GET fome of the ripeft apricots you can. Pare and 
cut them thin, and then infufe them in an earthen pan 
till tender and dry. To every pound and a half of 
apricots, put a pound of double-refined fugar, and three 


fpoonsful of water. Boil your fugar to a candy height,’ 


and then put it upon your apricots, Stir them over a 
flow fire till they look clear and thick, but be careful 
they donot boil; then pour them into your glaffes. 


Goofbeerry Jam. 


CUT and pick out the feeds of fine large green goofe- . 
berries, gathered when theyare full grown but not Npe.s 
Put them intoa pan of water, green them, and put them 


into afieve todrain. Then bead them in a marble mor- 
tar, with their weight in fugar. ‘Take a quart of goofe- 
berries, boil them * a malt | in a quart of water, f{queeze 
them, and to every pint of liquor put a pound of fine 


loaf fugar. Then boil and {kim it,: put in your green | 


goofeberries, and having boiled them till they are very 


thick, clear, and of a ” pretty. green, put them into 


glafles. 
Black 
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Black Currant Jam. | 
GATHER your currants when they are thoroughly 
ripe and dry, and pick them clean from the ftalks— 
Then bruife them well in a bowl, and to every two 
pounds of currants, put‘a pound anda half of Joaf-fugar 
finely beaten. Put them into a preferving-pan, boil 
them half an hour, fkim and ftir them all the time, and 
then put them into pots. 


Ieings for Cakes or various Aritcles in Confectionary. 


TAKE a pound of double-refined fugar pounded and 
“fifted fine, and mix it with the whites of twenty-four 
eggs, in an earthen pan. Whifk them well for two or 
three hours till it looks white and thick, and then, with 
a broad thin board, or bunch of feathers, fpread it all 
over the tops and fides of the cake. Set it at a proper 
- diftance before a clear fire, and keep turning it continu- 
ally, that it may not lofe its colour; but a cool oven is 
beft, where an hour will harden it. 

Or you may make it thus: a 

BEAT the whites of three eggs to a ftrong froth:. 
bruife a pound of Jordan almonds very fine with rofe 
water, and_mix your almonds with the eggs lightly to- 
gether. Then beat a pound of loaf fugar very fine, and 
put itin by degrees. When your cake:(or whatever 
_ article it may be) is enough, lay on your icing. 
BS: 
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‘Calf’s Feet Jelly. 


BOIL two calf’s feet well cleaned in a gallon of 
water till it is reduced to a quart, and then pour it inte 
a pan. When it is cold, fkim off all the fat, and take 
the jelly up clean... Leave what fettling may remain at 

the bottom, and put the jelly into a faucepan, with a 
pint of mountain wine, half a pound of loaf-fugar, and 
the juice of four lemons, Add to thefe the whites of fix 
or eight eggs well beat up; fiir all well together, put it 

| : 5 en 
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on the fire, and let it boil a few minutes. Pour it intd 
a large flannel bag, and repeat it till it runs clear; theri 
have ready a large china bafon, and put into it fome 
lemon-peel cut as thin as poffible. Let the jelly run 
into the bafon, and the lemon-peel will not only give ita 
pleafing colour, but a grateful flavour. Fill your glaffes, 
and it will be fit for ufe. 


ca Hartfhorn Jelly. 

BOIL half a pound of hartfhorn in three oe of 
water over a gentle fire, till it becomes a jelly. If you 
‘take out a little to cool, and it hangs on a fpoon, it is 
enough. Strain-it while it is hot, put “it into a well-tinned 


4 
— 


fauce- pany and add to it a pint of Rhenith wine, anda _ 


quarter of a pound of loaf fugar. Beat the whites of 
four eggs or more to a froth, ftir it altogether that the 

whites may mix well with the jelly, a and pour it in as if 
you were cooling it. Let it boil two or three minutes, 
then put in the juice of three or four lemons, and let it 
boil a minute or two longer. When it is finely curdled, 
and of a pure white colour, have ready a fwan-skin jelly- 
bag over a china bafon, pour in your jelly, and pour it 
back again tillit is as cleat as rock-water ; then fet a very 
clean china bafon under, have your ¢ elafles as clean 8 
poffible, and with a clean fpoon fill them. Have ready 
fome thin rind of lemons, and when you have filled 
half your glaffes, throw your peel into the bafon. When 


the jelly is all run out of the bag, with a clean fpoon , 


fill the reft of the glaffes, and they will look of a fine 


amber colour. Put in lemon and fugar to your palate, | 


_ but remember to make it pretty fweet, otherwife it will 
not be palatable. No. fixed rule can be given for put- 


ting in the ingredients, which can only be regulated ac: 
ee 


cording to tafte and fancy. 


Orange Jelly. 


TAKE three ounces ae ifinglafs, had a quart of a 
water, let it boil till the ifinglafs is all diffolved, then, ¥ 
put in three quarters of a pound of fine fugar, the juice 7 
: four lemons and twelve oranges e fmall, if large 7 

eig if ‘ 
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eight; let the rinds of fix of the oranges be rubbed on 
fome fugar, and fcraped into your ifinglafs while boiling ; 
when done, firain it through a fine lawn fieve ; if you have 
any dried crocus flowers to boil in your jelly it will give | 
| it a fine on tinge, and leaves no tafte. 


: Fruit in Telly. 

PUT intoa bafon half a pint of clear calf’s feet jelly, 
and vhen it is fet and ftiff, lay in three fine peaches, and 
abunch of grapes with the ftalk upwards. Put over, 
them a few vine leaves, and.then fll up. your bow] with 
jelly. Let it ftand till the next day, and then fet your 

~bafon to the brim in hot water, When you perceive it 
gives way from the bafon, lav your difh over it, tura _ 
POD RNY carefully out, and ferve it to table. 


Blanc Mange. 


THERE are various methods of making this jelly, 

_ but the beft, and thofe moft ufually prattifed are: three; 

the firit of which is termed green, and is prepared from 
—ifinglafsinthe following manner: —- 

Having diffolved your ifinglafs, put to: it two ounces 
of {weet, ‘and the fame. quantity of bitter almonds, with 
fome of the juice of fpinach to make it green, and a 
fpoonful of French brandy. Set it over a ftove fire in a 
faucepan, and let it remain till it is almoft ready to boil; , 
then ftrain it through a gauze fieve, and when it grows 
thick, put it into a melon mould, let it lay till the next 
day, and then turn it out. You may garnifh it with red 
and white flowers. 

The fecond method of preparing this jelly is i from 
ifinglafs, and muft be done thus: Put into a quart of 
Water an ounce of ifinglafs, and let it boil till it is re- 
duced to a pint: then. put in the whites of four eggs, 
with two fpoonsful of rice water, and fweeten it to 
your tafte. Runit through a jelly bag, and then put 
to it two ounces of {weet and one ounce of bitter almonds. 
Give them a fcald in your jelly, and then run them 
through a hair fieve, ‘Then put it into a china bowl, 
and the next day turn it out. Garnifh with flowers or 
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green leaves, and ftick all over the top blanched almonds 
cut lengthways. s 
The third fort of blanc mange is called clear, and is 
prepared thus: Skim off the fat, and {train a quart of - 
Atrong cali’s feet jelly. Then beat the whites of four. 
: eggs, and putthem to your jelly. Set it over the fire, 
and keep itirring it till it boils. Then pour it into a 
jelly-bag, and run it through feveral times ull itis clear. 
eat an ounce of fweet and the fame quantity of bitter 
almonds to a pafte, with a {poonful of rofe-water . 
iqueezed through a cloth. . Then mix it with the jelly, 
and add to it three fpoonsful of very good cream. Set 
it again over the fire, and keep ftirring it till it almoft 
- boils.—Pour it into a bowl, fiir it very ‘Often till it. is al- 
moft cold, then wet your ital: and fill them. 


J aunmange. 


TAKE three quarters of an» ounce of ifinglafsand 
half a. pint of water boiled together till the ifinglafsis. 4 
juft diflolved, then putin the rind and } juice of a lemon, 
half pint of mountain wine, and {ugar to your palate; 
after it is all boiled together, let it ftand nll “almott cold, 
then addfour yolks of eggs. Putit again on the fire, 
till it almoft-boils, then frrain it through a fine lawn 
ficve, and keep ftirring it till cold: 


Black Currant Jelly. 


ae ea your currants be thoroughly ripe, and quite drys 
ftrip them clear from the ftalks, and put them into a large. 
ftew-pot. To every ten quarts of currants, put one 
quart of water. Tie paper clofe over them, and fet - @ 
them for two hoursin a cooloven. Then fqueezethem 
through a very fine cloth, and to every quart of juice, : 
add a pound and a halt of loaf fugar broken into {mall 
pieces. Stir it gently till theTugar i is melted, and when —. 
it boils, take off the {cum quite Clean. Let it boil pretty | 
- quick over a clear fire, till it jellies, which is known by 
dipping the fkimmer into your jelly, and holding it in. 
‘the air; when it hangs to the {poon ina dropit is done. 
You may alfo put fome into a plate to try,.and if there 
comes. thick fkin, it is done. _ If the jelly is boiled too 

. \ ~ long 
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long it will lofe its flavour, and fhrink very much. Pour 
it into pots, cover them with brandy papers, and keep 
them in a dry place. Red and white jelly is made in the 
fame manner. 


Ribband. Jelly. 
TAKE out the great bones of four calf’s feet, and 


put the meat into.a pot with ten quarts of water, three 
ounces of hartfhorn, the fame quantity of ifinglafs a nut- 
“meg quartered, and four blades of mace. Boil it till it 
comes to two quarts, then ftrain it through a flannel bag, 
and let it ftand twenty-four hours. Then fcrape off all 
the fat from the top very clean, flice the jelly, and put 
to it the whites of fix eggs beaten to a froth. Boil it a 
. little, and ftrain it througha flannel bag. Then run the 

jelly into little high olaffes, and runevery colour as thick 
- your. finger; but obferve, that one colour muft be 
_ thoroughly cold before you put on another; and that 
which you put on muft be blood warm, otherwife they 
will mix together. You muft colour red with cochineal, 
green with {pinach, yellow with faffron, blue with fyrup 
of violets, and white with thick cream. 

Savory Jelly. 

TAKE fome thin flices of lean veal and ham; aid 
put them into a fiew-pan, witha carrot or turnip, and 
tyro or three onions. Cover it, and let it fweat on a 
flow fire till it 1s of a deep brown colour. Then put to 
it a. quart of very clear broth, fome whole pepper, mace, 
a little ifinglafs, and falt to your palate. Boil it ten 
minutes, then (train it, fkim off all the fat, and put to it 


the whites of three eggs. .Then run it feveral times. 


through a jelly-bag till it is pare? clear, and pour it 
into your glafles. 
Common: Syllabubs. 


PUT a pint of cyder and a bottle of ftrong beer into a 
large bow], grate in a {mall nutmeg, and {weeten it to 
_ your tafte. “Chen milk from the cow as much milk as 

will make a ftrong froth. Let it ftand an hour, and then 
’ firew over it afew currants well wafhed, picked, and 

Byers: before the fire; and it will be fit for ule. 


G2, Whipt 


high as you can. The bottom will look clear, and it 
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Whipt Syllabub. 


RUB a lump of loaf fugar on the outfide of a lemon, - 


and put it into a pint of thick cream, and fweeten it to 
your tafte. Then fgueeze in the juice of alemon, and 
adda glafs of Madeira wine, or French brandy. Mill 
it to a froth with a chocolate-mill, take off the froth as 
it rifes, and lay it ina hair fieve. Then fill one half of 
your glaffles a little more than half full with white wine, 
and the other half of your glafles a little more than half 
full with red wine. Then Jay your froth as high as 
you can, but take care that it is well drained on your 


 fieve, otherwife it will mix with the wine, and your fylla~ 


bub be fpoiled. 
ek Solid Syllabub. 


TO a quart of rich cream put a pint of white wine, 
the juice of two lemons, with the rind of one grated 
and {weeten itto your tafte. Whip it up well, and take 
off the froth as it rises. Put it upon a hair fieve, and 
let it ffand in a cool place till the next day. Then half 
fill your glaffes with the fkim, and heap up the froth as 


will keep feveral days. 
FGhon Syllabubs. 


TAKE a quarter of a pound of loaf honed and rub 
upon the outer rinds. of two lemons, till you have got 
all the effence out of them. ‘Then put the fugar into a 


pint of cream, and the’ fame quantity of white wine, 


Squeeze in the juice of both lemons, and let it ftand for 
two hours. Then mill.it with a chocolate mill to raife 
the froth, and take it off with a fpoon as it rifes, or it 
will make it heavy, Lay it upon a hair fieve to drain, 
then fill your glaffes with the remainder, and Jay on the 


froth ashigh as youcan, Let them fiand all night, and 


they will be fit for ufe. 
Ever lasting Syllabubs. 


TAKE half a, pint of Rhenifh wine, half a pint of 
fack, with the juice of two large Seville oranges, and 


put them into two pints and a half of thick cream.— 
Grate 
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“ JELLIES,. &¢. . 237. 
Grate in juft the yellow rind of three lemons, and put in 


a pound of double refined fugar well beaten and fifted. 
Mix all together, with a fpoonful | of orange flower 


| water, and auith a whilk beat it well together for half 


anhour. Then; with a fpoon, take off the froth, Jay 
itona fieve to drain, and fill your glaffes. - Thefe will - 
keep better than a week, and fhoul d always be made 

the day before they are wanted.—The bet way'to whip | 
a fyliabub is this: Have a fine large chocolate-mill, 


which you muft keep on purpofe, and a large deep bow] 


to mill them in, as this way thev will be done quicker, 
‘and the froth be the ftronger. For the thin that is left. 
at the bottom, have ready fome calf’s feet jelly boiled 
and clarified, in which muft be nothing but the calf’s 


’ feet boiled to a hard jelly. When it is cold, take off 


the fat, clear it with the whites of eggs, run it through 


a flannel bag, and mix it with the clear left of the fyl- 


labub. Sweeten it to your palate, give ita boil, and 
then pour it into bafins, or fuch other veffels as you may. 
think proper. When cold, turn it out, and it will be ex- 
ceeding fine. 


A Hedge Hog. 3 
“TAKE ae pounds of blanched almonds and beat 


- them well i in a mortar, with a little canary and orange- 


flower water to keep them from oiling. Work them 
into a {tiff pafte, and then beatin the yolks of twelve, 
and the whites of feven eggs. Put to it a pint of cream, 

{weeten it to your. tafte, and fet it ona clear fire. Keep 
it conftantly ftirring till itis thick enough to make into 
the form of an hedge-hog. Then ftick it full of blanched | 

almonds, flit and ftuck up like the briftles of a hedge. . 
hog, and then put it intoadifh. Takea pint of cteam, 

and the yolks of four eggs beat up, and fweeten it to 
your palate. Stir the whole together over a flow fire 
till it is quite hot, and then pour “it into the dith round. 
the hedge-hog, and let it ftand till it is cold, when its 
. form will have a pleating effeet, 


& 


Plummery 
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| Flummery | 


TAKE an ounce of bitter and the fame quantity of. 


fweet almonds, put them ina bafon, and pour over them 
fome' boiling water to make the (jas come off. Then 
al off the Hone and throw the kernels into cold water ; 


take them out, and beat them in a marble mortar, with 


a little rofe-water to keep them from oiling ; and when 
they are beat, put them into a pint of calves feet ftock : 

fet it over the fire, and fweeten it to your tafte with loaf 
fugar. As foon as it boils, ftrain it through a piece of 
muflin or gauze; and when it is a little cold, put it into 
a pint of thick cream; and keep ftirring it often till it 


grows thick andcold. Wet your moulds in cold water,. 


—and pour in the flummery. Let them ftand about fix 
“hours before you turn them out; and if you make your 
-flummery ftiff, and wet your moulds, it will turn out 
without putting them into warm water, which will be 


a great advantage to the look of the figures, as warm 4 | 


water gives a duliciets to the flummery. 


French Flumme: ye. 


PUT an ounce of ifinglafs beat very fine into a quart 
of cream, and mix them well together. Let it boil 
gently over a flow fire fora quarter of an hour, and keép 
flirring it all the time. Then take it off, iWecten it to 
your tafe, and put ipa a fpoonful of rofe-water, and ano- 
ther of orange-flower water. Strain it, and pour it inte 
a glafs or bafon, and when it is cold turn it out. i 


Green Melon in F. hem mer Ver: 


OT ARE ‘a little fut flummery, and put into it fome 
bitter almonds, with as much ivice,of fpinach as will 
make it of a fine pale green. When it becomes as thick 
as good cream, wet your melon-mould, and put it in. 
Then put a pint of clear calf’s feet jelly into a large 
bafon, and let them ftand all night. The next day turn 
out your melon, and Jay it in the middle of your bafon 
and jelly. Then fill up your bafon with jelly that is be- 
ginning to fet, and let it ftand all night. The next 
morning turn it out in the fame manner as dire€ted for 
3 Uae . the. 


s 
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the Fruit in Jelly. See p. 233. For ornament, put 
en the topa garland of flowers. | | 


Solomon’s Temple in Flummery. 


: TAKE a quart of {tiff flummery, and divide it into 
three parts.. -Make one part a pretty thick colour with 
a little cochineal bruifed fine, and fteeped in French 
brandy. Scrape an ounce of chocolate very fine, diffolve 
it in-a little ftrong coffee, and mix it with another part 
of your dummery, to make it a light ftone colour. The 
laft part muft be white. Then wet your temple-mould, 
and fit itin a pot to ftand even. Fili the top of the tem- 
ple with red flummery for the fteps, and the four points 
with white. Then fill it up with chocolate dummery, 
and let it ftand till the next day. ~“Then loofen it round — 
with a pin, and fhake it loofe very gently ; but do not 
dip your mould in warm water, as that will take off the 
glofs, and fpoil the colour. When you turn it out, ftick 
a {mall {prig of flowers down from the top of every point, 
__ which will not only ftrengthen it, but give it a pretty 
_ appearance. Lay round it rock candy {weetmeats. 


‘SECT.. IV 
PRESERVING FRUIT; Se: 


SOME general rules are neceffary to be obferved in _ 
this part of the Art of Confeétionary, and which we fhall 
previoufly notice, as well for the inftruction,as reputation 
of thofe whofe province it may be occafionally to ufefack 


~ articles.. In the firft. ae remember, that.in making 


your fyrups, the {ugar is well pounded and diffolved be- 
“fore you fet it on the fire, which will not only sake the 
fcum rife well, but caufe the fyrup to have its proper 
colour: When you preferve cherries, damfons, or any — 
other kind of ftone fruit, cover them with mutton-fuet — 
rendered, in order to keep out the air, which, if it pe-. 
netrates, will totally deftroy them. All wet {weetmeats 
muft be kept in.a dry and cool place, as they will be’ 
fubjeti to Bere ams idy and damp, and too much heat 

| / will 
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will deftroy their virtue. Dip writing paper into brandy, 

Jay it clofe to the fweetmeats, cover them quite tight 

with paper, and they will keep for any length of time 

without receiving the leaft injury. Without thefe pre-. 

cautions, all art Pand endeavours will prove ineffectual. 
- Apricots. 

GATHER your apricots before your ftones become 
hard, put them into a pan of cold fpring water with 
plenty of vine leaves ; fet them over a flow fire till they’ 
are quite yellow, then take them out, and rub them 
with a flannel and falt to take off the lmt. Put them 
into the pan to the fame water and leaves, cover them 
clofe, fet them at a good diftance from the fire till they 
-are a fine light green, then take them carefully up, and 


pick out all the bad-coloured and _broken ones:. Bob: @ 


the beft gently two or three times in a thin fyrup, and 
Jet them be quite cold each time before you boil them. 
When they look plump and clear, make a fyrup of 
double-refined fugar, but not too thick; give your apri- 
cots a gentle boil in it, and then put ‘them into your 
pots or glafies. Dip paper in brandy, lay it over them, 
‘tie it clofe, and keep them in a dry piace for ufe. 


Peaches. 


GET the largeft peaches you can, but do not let 
them be too ripe, Rub off the lint with a cloth, and 
then run them down the feam with a pin fkin deep, and 


cover them with French brandy.’ Tie a bladder over — 


them, and let them. ttand a week. Then take them out 
and make a ftrong fyrup for them. Boil and {kim it well, 
_ then put in your “peaches, and boil them till they look 
clear; then take them out, and put them into pots or 
glafles. Mix the fyrup with the brandy, and when it 
is cold, pour it on your peaches. Tie them fo clofe 
down with a bladder, that no air can come to them, 
otherwife they will turn black; and be totally pore: 


Quinces. 
THESE may be preferved either whale; orin quar- 
ters, and muft be done thus. Pare them. very thinand 
round, | 


t i ‘ \ 
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_. round, put them into a faucepan, fill it with hard water, 
and lay the parings over the quinces to keep them down. 
Cover your faucepan clofe, that none of the fteam may 
get out, fet them over a flow fire till they are foft, and 
ofa fine pink colour, and then let them ftand till they 
are cold. Make a good fvrup of. double-refined fugar, 
and boil, and fkim it well; then put in your quinces, let 


them boil ten minutes, take them off, and let them ftand 


twoorthree hours. Then boil them tiil the fyrup looks 
thick, and the quinces clear. Put them into deep Jars, 
with the fyrup, and cover them clofe with Dune ees 
and leather. 

eee ies. 


TO preferve barberries for tarts, you muft proceed 
thus: Pick the female branches clean from the ftalk ; 
take their weight of loaf fugar, and put them into a jar. 
Set them in a kettle of boiling water till the fugar is 
melted, and the barberries quite foft, and then let them — 
ftand all night. Thenext day put them into a preferving 

an, and boil them fifteen minutes, then put them into 
jars, tie them clofe, and fetthem by for ufe. 

If you intend to ‘preferve your barberries in bunches, 
you muft proceed as follows: Having procured the fineft 
~ female barberries, felect all the largeft branches, and 


then pick the reft from the ftalks. Put them inasmuch 


water as will make a fyrup for your bunches. Boil them 


_ till they are foft, then ftrain them through a fieve, and . 


_ to every pint of juice, put a pound and a half of loaf 
fugar. .Boil and fkim it well, and to every pint of fyrup, 
_ put half a pound of barberries in bunches. Boil them ~ 
till they look very fine and clear, then-put them carefully 
into pots or glafles, and tie them clofe down with nae 
cippest in brandy. 
Pine Apples. 


THESE muft be taken. before they are ripe, and laid 
in ftrong falt and water for five days. Then put into the 
bottom “of a large faucepan a handful. of vine-leaves, and 
putin your pine-apples. Fill your pan with vine-leaves, 
and then. pout in the falt and water they were laid in— 
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Cover it up very clofe, fet them over a flow fire, and let 
them ftand till they are of a fine light green. Have 
ready athin fyrup, made of a quart of water, anda 
pound of double-refined fugar. When it is almoft cold, 
putit into a deep jar, and put in the pine apples with 
their tops on. Let them fland a week, and take care’ 
they are well covered with the fyrup. When. they have 
ftood a week, boil your fyrup again, and pour it carefully 
-jnto your jar, left you break the tops of your pine apples. 
Let it ftand eight or ten weeks, and during that time 
give the fyrup two or three boilings to keep it from 
moulding. Let your fyrup ftand till it is near cold 
before you put it on; and when your pine-apples look 
‘ quite full and green, take them out of the fyrup, and 
make a thick fyrup of three pounds of double-refined 
fugar, with as much water as will diffolve it. Boil and 
{kim it well, put a few flices of white ginger into it, and 
and when it is nearly cold, pour it upon your pine-apples. © 
‘Tie them down clofe with a bladder, and they will keep 
many years without {hrinking. _ : i ; 
Grapes. 

TAKE fome clofe bunches (whether white or red is 
immaterial) not too ripe, and lay them ina jar. Put to 
them a quarter of a pound of fugar-candy, and fillthe _ 
jar with common brandy. Tie’ them up clofe witha — 

bladder, and fet them in adry place. | 
3 Morello Cherries. a eS | 

GATHER your cherries when they are full ripe, take — 

_off the ftalks, and prick them with a pin. To every 
pound of cherries put a pound and a half of loaf fugar. | 
Beat part of your fugar, ftrew it. over them, and let 
them fiand all night. Diffolve the reft_ of your fugar in 
half a pint of the juice of currants, fet it over a flow fire, 
and put in the cherries with the fugar, and give them a 
gentle fcaid. ‘Then take them carefully out, boil your 
fyrup till itis thick, pour it upon\the cherries, and tie 
them down clofe. | i eae 


Gree | 


Green Codlins | on ee 
GATHER them ‘then they are about the fize of a — 
 Jarge walnut, with the ftalks and a leaf or two on them. 
Put a handful of vine leaves intoa pan of fpring water; 
then put a layer of codlins, then one of vine leaves, and 
fo on till the pan is full. Cover it clofe to prevent the 
fteam getting out, and fet it on a flow fire. When you 
find them foft, take off the fkins with a penknife, and 
then put them in the fame water with the vine leaves, 
which muft be quite cold, otherwife they will be apt to 
crack. Putina little roach allum, and fet them over a 
very flow fire till they are green, which will be in three 
or four hours. ‘Then take them out, and lay them ona — 
fieve to drain, Make a good fyrup, and give them a 
gentle boil once a day for three days. Then put them 
into fmall jars, cover them clofe with brandy-paper, tie — 

them down tight, and fet them in a dry place. They 

will keep all the year. paler Te 1 

: Golden Pippins. | : 
BOIL the rind of an orange very tender, and let it lay 
in water two or three days, Take a quart of golden pip- 
pins, pare, core, quarter, and boil them to a ftrong 
jelly, and run it through a jelly-bag. Then take twelve 
of the Jargeft pippins, pare them, and {fcrape out the 
cores. ‘Puta pint of water into a ftew-pan, with two 
pounds of loaf fugar. When it boils, {kim it, and pat 
in your pippins, with the orange rind in thin flices. Let — 
them boil faft till the fugar is very thick, and will almoft 
candy, Then put a pint of the pippin-jelly, and boil 
them faft till the jelly is quite clear. ‘Then fqueeze in 
the juice of alemon, give it a boil, and, with the orange- — 
de put them into pots or glafies, and cover them 
clofe. vies 

| Green Gage Piumbs. | 

GET the fineft plumbs you can, gathered juft befor 
they are ripe. Put a layer of vine-leaves at the bottom 
of your pan, then a layer of plumbs, and then vine-leaveg 
and plumbs alternately, till the pan is nearly filled. Then ~ 
putin as much water as it will hold, fet it over a flow 
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fire, and when the plumbs are hot, and begin to crack, 


take them off, and pare off the fkins very carefully, | 


putting them into'a fieve, as you do them. ‘Then lay 
them in the fame water, with a layer of leaves between 
‘as you did at firft, and cover them fo clofe that no fteam 
can get out. Hang them at a great diflance from the 
fire till they are green, which will take at leaft five or 
fix hours. Then take them carefully up, lay them ona 
hair fieve to drain, make a good fyrup, and give them a 
a gentle boil in it twice a day fortwodays. ‘Then take 
them out, put them into a fine clear fyrup, and cover 
them clofe down with brandy-paper, 
moe | _ Oranges. | . 

TAKE what number of Seville-oranges you think 
proper, cut_ahole at the ftalk end of each about the 
fize of a fixpence, and fcoop out the pulp quite- clean ; 
tie them feparately in pieces of muflin, and lay them 
in {pring water for twodays. Change the water twice 


every day, and then boil them in the muflin on a flow © 


fire till they are quite tender. As the water watftes, 
put more hot water into the pan, and keep them covered. 
Weigh the oranges before you {coop them, and to every 
pound put two pounds of double refined fugar, and a 
pint of water.’ Boil the fugar and water with the juice 
of the oranges to a fyrup, {kim it well, let it ftand till 
it is cold, then take the oranges out of the muflin, put 
them into the pan, and Jet them boil half'an hour. If 
they are_net quite clear, boil them once a-day for two 
or three days. Then pare and core fome green pippins, 
and boil them till the water is ftrong of the apple ; but 
do not ftir them, and only put them down with the 


back of afpoon. Strain the water. through a Jjelly-bag — 


till it is quite clear, and then to every pint of water put 
apound of double refined fugar, and the juice of a lemon 


{trained fine. Boil it up to a ftrong jelly, drain the. 


oranges outof the fyrup, and put them into glafs jars, 
or pots the fize of an orange, with the holes upwards. 
Pour the jelly over them, cover them with papers dipped 
in brandy, and tie them clofe down with a bladder.— 
You may preferve lemons in the fame manner. 

: 4 Raferries, 


~ 
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~ Rafberries. | 


GATHER your rafberries on a dry day, when ee 
are juft turning red, with the ftalks on about an inc 

long. Lay them fingly on a dith, then. beat and fift- 
their weigtit of double refined fuear, and ftrew it over 
them. | To every quart otf raipberries take a quart of 
red- currant juice, and put to it its weight of doubles 
~ refined fugar. Beil and skim it well, then put in your 
rafberries, and vive them a feald. . lake them off, 
and jet them ftand for two hours. Then fet them on 
again, and make them a little hotter. Proceed in this 
manner two or three times till they look clear; but do 
not let them boil, as that will make the ftalks. come off, 
When they are tolerably cool, put them in jelly-glaffes 
with the ttalks downwards. White rafberries muft be | 
_ preferved in the fame manner, only obferving, that in- | 
ftead of red you ufe white currant juice. 


Str awber res. 


~ GATHER the fineft fearlet ftrawberries you can, swith 
the ftalks on, before they are too ripe. Lay them fepa- 
rately ¢ on a china dith, then beat and fift twice their 
weight of double refined fugar, and ftrew it over them. 
Take a few nipe fcarlet firawberries, crufh them, and 
put them into ajar, with their weight of doub! perafinath 
fagar beat fmall. Cover them clof fe, and let them ftand 
in q kettle of boiling water till they are foft, and the 
fyrup is extraéted from them. Then ftrain them through 
a mutlin rag intoa preferving- pan, boil and skim it well, 
and when it is cold, put in your whole firaw berries, 
and fet them over the fire till they are milk warm.— 
‘Then take them off, and let them ftand till they are 
quite cold. Set them on again, and make them a little © 
hotter, and do fo feveral times till they look clear; but 
do not let them boil, as that will bring off their ftalks. 
When. the ftrawberries are cold, put them into jelly 
glafles, with the ftalks downwards, and fill up your 
glaffes with the fyrup. Put over them papers dipped 
in brandy, and tie them down clofe. 
i 


™ . Caf 


& Catank 


2G PRESERVING 

Currants in Bunches. 
_. STONE them, and tie fix. or feven bunches together 
with a thread to a piece of {plit deal about four inches 
long. Put them into the preferving.pan with their 
weight of double-refined fugar beaten and finely fifted, 
and let them ftand all night. ‘Then take fome pippins, 
pare, core, and boil them, and prefs them. down with 
the back of a {poon, but do not ftirthem, When the 
water is ftrong of the apple, add to it the juice of a lemon, 
and ftrain it through a jelly-bag till it runs quite clear. 
To every pint of your liquor put a pound of double- 
refined fugar, and boil it up to a ftrong jelly. Then put 
it to your currants, and boil them till they look clear, 
Cover them in the preferving-pan with paper till they are 
almoft cold, and then put the bunches of currants into 
your glaffes, and fillthem up with jelly. When they 
are cold, wet papers in brandy and lay over them; then 
put over them another paper, and tie them upclofe. This 
method muft be purfued with either white or red currants. 
To preferve currants for tarts, you muft proceed thus: 
To every pound of currants take a pound of fugar. Put — 
your fugar into a preferving-pan, with as much juice of 
currants as will diffolve it. When it boils, fkim it, put 
in your currants, and boil them till they are clear. Put - 
them into a jar, lay brandy-paper over them, and tie © 


: them down clofe. 


|  Goofeberries. | a 
_ GET the largeft green goofeberries you can, and pick 
off the black eye, but not the ftalk. Set them over the 
fire in a pot of water to fcald, but do not let them boil, 
as that will fpoil them. When they are tender, take 
them up, ‘and put them into cold water. ‘Then take a 
pound and a half of double refined {ugar to a pound of 
goofeberries, and clarify the fugar with water, a pint 
‘to a pound of fugar. When your fyrup is cold, put the 
goofeberries fingly into your preferving-pan, put the 
_ fyrup to them, and fet them ona gentle fire. Let them 
boil, but not fo faft as to break them; and when they 
have boiled, and you perceive the fugar has entered them, 
take them off, cover them with white paper, and fet them 


by 
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by all night. The next day take them out of the fyrup, 
and boil the fyrup till it begins to be ropy. Skim it, 
and put it to them again, fet them on a flow fire, and 
let them fimmer gently till you perceive the fyrup will 
rope. Then take them off, fet them by tillthey are cold, 
and cover them with brandy-paper. 3 ‘ 

If you preferve red goofeberries, you muft proceed 
thus: put a pound of loaf-fugar into a preferving-pan 
with as much water as wiil diffolve it, and boil and fkim 
it well, Then put in a quart of rough red goofeberries, 
and let them boil a little. Set them by till the next day, 
and then boil them till they look clear, and the fyrup is. 
thick. Then put them into pots, or glafles, and cover 
- them with brandy-paper. ee | 

Goofeberries in Imitation of Hops. 

TAKE the largeft green walnut goofeberries:you can 
get, and cut them at the ftalk end into four quarters, — 
Leave them whole at the bloffom end, take out all the 
feeds, and put five or fix one in another. Take a 
needleful of ftrong thread, with a large knot at the end; 
run the needle through the bunch of goofeberries,tiea — 
knot to faften them together, and they will refemble 
hops, put cold fpring water into your pan, with a large 
handful of vine leaves at the bottom; then three or four 
layers of goofeberries, with plenty of vine leaves between. 
each layer, and over the top of your pan, with a large 
handful of vine leaves at the bottom; then three or four 
layers of goofeberries, with plenty of vine leaves between 
every layer, and over the top of your pan. Cover it fo 
that no fteam can get out, and fet them on a flow fire, 
Take them off as foon as they are fcalding hot, and let 
them ftand till they are cold. Put them into a fieve 
to drain, and make a thin fyrup thus: To every pint of 
water put a pound, of common loaf-fugar, and boil it 
and fkim it well. When it is about half cold, put in 
your goofeberries, let them ftand till the next day, give 
them one boil a-day for three days. ‘Then make a fyrup 
thus: To every pint of water put in a pound of. fine 
fugar, a flice of ginger and a lemon-peel cut length. 
ways very fine, Boil and fkim it well, give your goofe- 

| berries 
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‘berries a boil in it, and when they are cold, put them 
into glafles or pots, brandy sla over them, and tie 


them ‘ay clofe. 
Dainjons 


PUT your damfons into a skillet over the she, with. 


as much water as will cover them. When they havé 
boiled, and the liquor is pretty ftrong, ftrain it out, and 
add to every pound of damfons wiped clean, a pound of 
fingle-refinéd fugar. Put one third of your fugar into 
the liquor, fet it “over the fire, and when it fimmers put 
in the damfons. Let them have one good boil, then 
take them off, and cover them up clofe for half an hour. 
Then fet them on again, and let them fimmer over the 
fire after turning them. Then take them out, put them 
into a bafon, ftrew all the fugar that was left on them, 
and pour the hot liquor over them. Cover them up, 
let them ftand till the next day, and then boil them up 
again till they are enough. ‘Then take them up, and 


put them in pots; boil the liquor till it jellies, and when» 
it is almoft cold, pour it on them. Cover them with 


Paper, tie them clofe, and fet them in a dry ey 


W alnuts. 


THERE are three different ways of ee wal- 
nuts, namely, white, black, and green. To preferve 
them white, you muft pare them till the white, appears 


and nothing elfe. As you do them, throw them into © 


falt and water, and let them lie there till your fugar is 
ready. ‘Take three pounds of good loaf fugar, put it 
into your preferving- -pan, fet it over a charcoal fire, and 
put as much water to it as will juft wet the fugar. Let 
it boil, and have ready ten or twelve whites of eggs 
ftrained, and beat up to a froth. Cover your fugar with 
the froth as it boils, and skim it. Then boil and skim 
it till it is as’clear as cryftal, and throw in your wal- 


nuts. Juft give them a boil till they are tender, then. 


take them out, and lay them in a difh to cool. When 


they are cold, put them into your preferving- -pot, and | 
pour the fugar as warm as milk over them. Whenthey 


are quite cold tie them-up. 
: rin 
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‘In'preferving walnuts black, you muft proceed thus; - 


‘take thofe of the fmaller kind, put them into falt and 


water, and change the water every day for nine days.— 
Then put them into a fieve, and let them ftand in the air 


till they begin to turmblack. Then put them intoa jug, 


pour boiling water over them, and let them ftand till the 
next day. Put them into a fieve to drdin, ftick a clove 
in each end of the walnuts, put them into a pan of boiling 


water, and let them boil five minutes. © Then take them 
up; make a thin fyrup, and fcald thei in it three or four 


times a day, till your walnuts are black and bright. 
Then make a thin fyrup with a few cloves, and a little 
ginger cut in flices. Skim it well, pourin your walnuts, 
boil them five or fix minutes, and then put them into 
jars. . Lay brandy- Abe over them, and tie them down 
clofe with a bladder. .The longer they are kept, the 
better they will eat, as time takes off their bitternefs, 
Green walnuts muft be prepared by the following 
mode: Wipe them very dry, and lay them in falt and 
water for twenty-four hours. Then take them out, and 
wipe them very clean. Have ready a fkillet of boiling . 


water, throw them in, let them boil a minute, and then 


take them out. Lay them on a coarfe cloth, and boil. 


_ your fugar as directed for the white walnuts. Then juft 


give them a fcald in the fugar, take.tkem up, and lay 
them to cool. Put them into your preferving-pot, and 
proceed as directed for the preferving of white walnuts. — 


Cucumber S, 


TAKE the greeneft cucumbers, and the moe bie. 
from feeds you can get; fome {mall to preferve whole, 
and others large | to cut into pieces. Put them into {trong 
falt and water in a firaight mouthed jar, with a cabbage- 
leaf to keep them down. Set them in a warm place 
till they are yellow, then wath them out, and ‘fet them 
over the fire in frefh water, with a little falt, and a frefh 
cabbage- leaf over them. Coyer the pan yery clofe, but 
take care they do not boil. If they are not of a fine 
green, change your water, and that will help them. 
Then cover: them as before, and make them .hot.— 
When they become of a good green take them off the | 
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‘fire, and let them ftand till they are cold... Then eut the _ 


large ones into quarters, take out the feed and foft part, 
then put them into cold water, and let them ftand two 
days; but change the water twice every day to take out 
the falt.. Take a pound.of fingle-refined fugar, and half 
a pint of water; fet it over the fire, and, when you have 
fkimmed it clean, put in the rind of a lemon, and an 
ounce of ginger with-the outfide fcraped off. When 
your fyrup is pretty thick, take it off; and when cold, 
wipe the cucumbers dry, and put them in. — Boil the. 
fyrup once in two or three days for three weeks, and 
_ ftrengthen it, if neceflary. When you put the fyrup to 


your cucumbers, be fure that it is quite cold,—Cover -— 


_ them clofe, and fet them inadry place : 


ee SBOT ove Fc ee 
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BEFORE you proceed to dry and candy any kind of 
fruit, let it be firt preferved, and fo dried in a ftove or 
before the fire, that all the fyrup may be totally extracted. 
When you have boiled your fugar to the candy height, 
dip in the fruit, and lay them in difhes in your ftove to 
dry ; then put them into boxes and keep them in a 
place where they cannot receive injury either from'heat 
_ or damp. ee | 

UA Dried Apricots. 

TAKE as many apricots as will amount to about a 
ound weight, pare and ftone them, and then put them 
' into a preferving-pan. Pound and fift half a pound of 
double-refined fugar, ftrew a little among them, and lay 
the reft over them. When they have been twenty-four 
hours in this ftate, turn them three or four times in the 
fyrup, and then boil them pretty quick till they look 
clear. When they are cold, take them out, and lay 

them on glaffles. ‘Then put them into a ftove, and turn 
- them the firft day every half hour, the fecond day every 
hour, and fo.on till they are perfectly dry. Put them 
into boxes covered, and fet them by forufe,. 1 


Dried 


axe“ 
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Dried Peaches. | 


PARE and ftone fome of the fineft peaches you can 
a get; then put them into a faucepan of boiling water, — 
’ Jet them boil till they are tender, and then lay them on 
a fieve to drain. Put them again into the fame fauce- 
pan, and cover them with their own weight in fugar. | 
Let them lie two or three hours, and then boil them till 
they are clear, and the fvrup pretty thick. Cover them 
clofe, and let them ftand all night; fcald them well, and 
then take them off to.cool.. When they are quite cold, 
fet them on again till they are thoroughly hot, and con- 
tinue this for three or four days. Thea lay them on 
plates, and turn them every day till they are quite dry. 


Candied Angelica. 


_ CUT your angelica in lengths when young, cover it 
‘i clofe, and boil it till it is tender. Then peel it, put it in. 
again, and let it fimmer and boil till it is green.. Then 
- take it up, dry it with a cloth, and to every pound of 
ftalks put a pound of fugar. ‘Put your fialks into an 
earthen pan, beat your fugar, ftrew it over them, and 
let them ftand two days. ‘Then boil it till it is clear and 
green, and put ina cullender to drain. Beat ‘another 
pound of fugar to powder, and ftrew it over the angelica; . 
then lay it on plates, and let it ftand in a flack oven till 
Eat is ones) dry. 4 
| | Green Gage Plumbs dried. 


MAKE a thin fyrup of half a pound if tuiglevciacd 

_ fugar, fkim it well, flit a pound of plumbs down the 
feam, and put them into the fyrup. Keep them fealding 
hot till they are tender, and take care ne are well cover- 
ed with fyrup, or they will Jofe their colour. Let them 
ftand all night, and then make a rich fyrup thus: ‘Tova 
pound of double-refined fugar put two fpoonsful of 
water, skim it well, and boil it almoft toa candy. When. 
it is cold, drain your plumbs out of the firft fyrup, and 

’ put them into the thick fyrup; but be careful to let the _ 
fyrup cover them. Set them on the fire to fcald till they 
hook clear, and then put them into a china bowl ~When — 
Lig they 
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they have flood a week, take them out, and lay them on 


china dithes. Then put them into a ftove, and turn © 


- then once a day till they are dry. 


Dried Cherries, 
TAKE what quantity of morello cheries you think 


rag 


proper, flone them, and to every pound of cherries put 


a pound and a quarter of fine fugar ; beat and fift it over 
your cherries, and let them ftand all night. Then take 
them out of their fugar, and to every pound of fugar put 
two fpoonsful of water. Boil.and skim it weli, den then 
put in your cherries. Let your fugar boil over them, 
the next morning ftrain them, and to every pound of 


fyrup put half a pound more fugar. Boil it til it isa 


Tittle thicker, then put in your cherries, and let them boil 
gently. The next day ftrain them, put them info a ftove, 
pod. turn them every day till they are dry. 

| Dried Damfons. : 

- GATHER your damfons when they are fall ripe, 
fpread them on a coarfe cloth, and fet them in a very 
cool oven. Let them ftand a day or two, and if they 
are not then properly dried, put them in for a day or two 


longer. Then take them out, lay them in a dry place, . 


and. they will eat: like frefh plumbs, thepgh even in the 
pmdlft of winter, 
2 , | Candied Cafia. 

‘TAKE as much of the powder of brown tia as will 
lie upon a half-crown, with as much musk and amber- 
_ gris as you think proper, Pound them both well toge= 
ther. Then take a quarter of a pound of fugar, boil it 
to a candy height, putin your powder, and mix it well 
iogether. Pourit into faucers, which muft be buttered 
yery thin, and when cold, it will flip out. | 

Lemon and Orange Peels Candied. 

CUT your lémons or oranges long-ways, take out all 
the pulp, and put the rinds into a pretty ftrong falt and 
hard water for fix days. Then boil them in a large 
quantity of fpring water till they are tender. Take them 
out, and-lay them on a hait fieve to drain, “Then make 

| i a thin 
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s thin fyrup of fine loaf fugar,; a pound to a quart of 
water. Put in your peels, and boil them half an hour, 
or till they look clear, and have ready a thick fyrup, 
made of fine loaf fugar, with as much water as will dif- 


~~ folve it. Putin your peels and boil them over a flow 


fire till you fee the fyrup candy about the pan and peels. 
Then take them out, and grate fine fugar all over them. 
Lay them on a hair fieve to drain, and’ fet them ina 

Stove, or before the fire to dry. Be 


Candied Ginger. 


TAKE an ounce of race ginger grated fae. a boil 
of loaf fugar beat fine, and put them into a preferving- 
pan with as much water as will diflolve the fugar. Stir 
them well together over a very flow fire till the fugar 
begins to boil. Then ftir in another pound of fugar beat 
fine, and keep ftirring it till it grows thick. “Then take 
it off the fire, and drop it in cakes upon earthen difhes. 
Set them in a warm place to dry, and they will be hard 
and brittle, and look white. 


Chawad Horehound. 


LET your horehound be boiled in water till tixe 3 juice 
is quite extra€ted. Take your fugar, and boil it up to 
a feather, then add your juice to the fugar, and let it 
boil tillit is again the fame height. Stir it with a fpoon 
againft the fides of your fugar-pan, till it begins to grow 
thick, then pour it out into a paper cafe that is dufted 
with fine fugar, and cut it into fquares. You may dry 
the horehound, ang put it into the fugar finely powdered 
and fifted. 


Candied Almond Cake, or Gateau Noga. 


TAKE fome fine powder lugar, put it into your 
ftew-pan-and ftir it over the fire till the fwgar is nearly 
diffolved; have ready half a pound of almonds fliced 
and parched. Put them into the fugar you have over 
the fire, and keep ftirring them well about till your 
- almonds are a nice brown; take a jelly-mould or ftew- 

pan, oil it well and put your almonds into it; keep them 
well up to the oe and when cold, you may turn it out 
to 
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to cover a burnt cream or boiled cuftard ; or it may be 


ferved up juft as itis. Sometimes they are ornamented 
like Savoy cakes, and look very handfome. 


Candied Rhubarb Cakes. 


TAKE an ounce of rhubarb in powder, an ounce of 
fine powder-ginger, eighteen ounces of fugar, three drops 
of oit of peppermint : “boil your fugar up to a feather, 
then mix all the ingredients, ftirring them till it begins 
to grain. Have ready a fquare paper cafe fugared with — 


fine ‘powder fugar :- when cold cut them in fquare pieces. 


| Compote of Crude Orange. — 

_ CUT the upper part of fix fweet oranges in fuch a 
manner as to put them together as if they were whole. 
Pierce the pulps in feveral places with a little knife, and 
_ put in fome fine powder fugar; then replace the pieces 
you have cut off, and ferve ‘them in your defert. 

a Compote of Apples. 

TAKE a dozen of golden pippins, pare them nicely, 
and take the core out with a {mall pen-knife ; put them 
into fome water, and let them be well fcalded ; then take 
a little of the water with fome fugar, and a few apples 
which may be fliced into it, and let the whole boil till 


it comes to afyrup: then pour it over your pippins,and — ~ 


garnith them with dried cherries and lemon-peel cut fine. 
You muft take care that your pippins are not fplit. 
Compote of Pears. 
_ LET what « yuantity of pears you with to is nicely 
fcalded till Gath then take them out, paré them, and 
throw them into cold water to harden; take fome fagar 
cinnamon, red wine, and cloves, and put your pears inte 
it; let them gently boil tilla fyrup : You may add fome_ 
- cochineal to give them a fine colour. 
_ Compote of Quinces. 

THESE may be cut in quarters and done in the fame 
way as the apples, taking care that the quinces are done. 
quite tender before you ‘put them into the fugar. Let 
the aps of all your eee oy be thick before you difh 
| them up. + | : 
: 5 : | - Orange 
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Orange Chips. 

GET fome of a beft Seville oranges you can, pare 
them at leaft about a quarter of an inch broad, and if you 
can keep the parings whole, they will have a pretty ef- 
feé&t. When you have pared as many as you intend, put 
them into falt and fpring water for a day or two; then 
- boil them ina large quantity of {pring water till they are 
tender, and drain them ona jeve. Have ready a thin 
fyrup made of a quart of water, and a pound of fugar. 
Boil them a few at a time, to keep them from breaking 
till they look clear. .Then put them into a fyrup made 
of fine loaf fugar, with as much water as will diffolve it, 
and boil them to a candy height. When you take them 
up, lay them ona fieve, and grate double-refined fugar — 
overthem. Then put them in a ftove, or before the fire 
to dry. 

Orange Marmalade. 


GET the cleareft Seville oranges you can, cut them in. 
_two,'take outall the pulp and j juice into a bafon, and 
pick all the fkins and feeds out of it. Boil the rinds in 
hard water till they are tender, and change the water two 
or three times while they are boiling. Then pound them — 
in a marble mortar; and add to it the j juice and pulp. 
Then put them in the preferving-pan with double its 
weight of loaf-fugar, and_fet it over a flow fire. | Boil it 
rather more than half an hour, put it into pots, cover it 
with brandy-paper, and tie it clofe down, 
- Apricot Marmalade. me 
APRICOTS that are too ripe for keeping beft anfwer 
this purpofe. Boil them in fyrup till they will math, and 
then beat them in a marble mortar to a patfte. Take 
chalf their weight of loaf fugar, and add | jut water enough 
to diffolve ic Boil and skim it till it looks clear, and 
the fyrup like a fine jelly. Then put.it into your {weet- 
meat glaffes, and tie it up clofe. — 
~~ Quince Marmalade. 


| THESE muft likewife be full ripe for the purpofe of 

making marmalade. Pare them, and cut them into 
| quarters s ; then take out the cores, and put the fruit intoa 
faucepan. 
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faucepan. Cover them with the parings ; nearly fill the 
faucepan with {pring-water, cover it clofe, and let them 
flew over a flow fire till they are foft and of a pink co- 
- Jour. Then pick out the quinces from the parings, and — 
beat them to a pulpina marble mortar. Take their 
weight of fine Joaf-fugar, put as much water to it as will . 
diffolve it, and boil and skim it well. ‘Then putin your 
quinces, boil them gently three quarters of anhour,and _ 
keep ftirring them allthe time. When it is cold, putit - 

into flat pots, tie it down clofe, and fet it by for ufe. 


Tranfparent Marmalade. 

CUT very pale Seville oranges into quarters, take out 
the pulp, put it intoa bafon, and pick out the skins and 
feeds. Put the peels into a little falt and water, and let 
them ftand all night. Then boil them in a good quantity. 
_ of {pring water till they are tender, cut them in very thin 
- flices, and put them to the pulp. To every pound of 
_ marmalade put a pound and a half of double-refined 
fugar, finely beaten, and boil them together gently for 
twenty minutes; but if not clear and tranfparent j in that 
‘time, boil it five or fix minutes longer. Keep ftirring it 
gently all the time, and take care you do not break the. 
flices. When it is cold, put it into jelly or fweetmeat 
glaffes, and tie them down pen with rn paper and 
1B bladder over them. | 


Burnt Abnionds. 
. ‘TAKE. two pounds of almonds, and put them into a 
ftew-pan, with the fame quantity of fugar, and a pint of 
water. Set them over a clear cool hire, and let them 
boil till you find the almonds crack. Then take them 
off, and fiir them about till they are quite dry. Put 
them in a wire fieve, and fift all the fugar from them. 
Put the fugar into the pan again with alittle water, and 
give it a boil, Then pour four fpoonsful of cochineal 
to the fugar to colour it, put the almonds into the pan, 
and keep ‘Rirring them over the fire till they are quite 
dry. Then put them into a large glafs, and ane. will , 
keep all the year. eet 


| ~ Raferry : 
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|  Rafoerry. Pafte. es i, 
MASH a quart of rafberries, ftrain « one half, and put. | 


the juice to the other half. Boil them a quarter of an 
_ hour, put to them a pint of red currant juice, and let . — 
4 them boil all together till your rafberries are enough. 
-< Then put'a pound: and a half of double-refined fugar 


into a pan, with as much water as will diffolve it, and 
boil it to a fugar again. Put in your rafberries and 
juice, give them a fcald, and pour it into glafles or plates. 
Then put them into a ftove, and turn them. at times till 
ae are thorough! y dry. 


Currant. Pafe. | 
“CURRANT patt may be either red or a ac- 


cording to the colour of the currants you ufe. Strip your - 
currants, put a little juice to them to keep them from 
burning, boil them well, and rub them through a 
hair fieve. “Then boil it a quarter of an hour, and toa 
pint of juice put a pound and a half of double-refined 


Ss fugar pounded and fifted. Shake in your fugar, and 
- ~when itis melted, pour it on plates. Dry. it in the fame | 


manner as the rafberry patte, and turn ‘it into any form 


Ps like beft. 


Goofeberry Pajie. 


TAKE fome full grown red goofeberries, ae on the 
turn for ripening, cut them i in. halves, and pick out all - 
the feeds. Have ready a pint of currant juice, and boil 
your goofeberries in it till they are tender. Puta pound = 
and a half of double-refined fugar into your pan, with 


* as much water as will diffolve it, and boil it to fugar 


again. Then put all together, ‘and make it fcalding 


hot, but do not let it boil. . Pour it into. aon plates or 
me gllfes a and dry it as before diretted. 


os SECT. Mii! | 
ORNAMENTS IN CONFECTIONARY. ! 


3 | Artificial B rit. 
AT a “proper: time of the year, take care to fave the 


- ftalks of the fruit, with the itones to them. Get fome 


LA. Cee tins 
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tins neatly made in the fhape of the fruit you intend te 
imitate, leaving a hole at the top, to put in the ftone and 
fialk. They muft be fo contrived as to. open in the — 
middle, to take out the fruit, and there muft alfo be made — 
a frame of wood to fix them in. _Great care muft be 
taken to make the tins very fmooth in the infide, other- — 
wife their roughnefs will mark the fruit; and that they, 
be made exacily of the thape of the fruit that they are 
intended toreprefent. Being prepared with your tins, 
proceed thus: Take two cow-heels, and a calf’s foot, 
boil them in a gallon of foft water till they are all boiled 
torags, and when you have a full quart of ielly, ftrain 
it through a fieve. ‘Then put it into a faucepan, fweeten 
it, put in a lemon-peel perfumed, and colour it like the 
~ fruit you intend to imitate. Stir all together, give it a 
boil, and fill your tins: then put in the ftones and the 
ftalks juft as the fruit grows, and when the jelly is quite 
_-cold, open your tins, and put on the bloom, which: 
may be done by carefully dufting on powder-blue. Keep 
- them covered to prevent the duft getting to them; and 
to the eye, art will be an excellent fubftitute for nature. ° 
A Difh of Snow. hee 
TAKE twelve large apples, and put them into a 
faucepan with cold water. Set them over a flow fire, 
and when they are foft, pour them into a hair fieve ; take 
off the fkins, and put the pulp into a bafon. _ Then beat 
the whites of twelve eggs to a very {trong froth; beat 
and fift haif a pound of double-refined fugar, and ftrew 
, it into the eggs. Work up the pulp of your apples to 
a ftrong froth, then beat them altogether til they are 
like a ftiff fnow. Lay it upon a china difh, and heap 
it up as high as you can. Set round it green knots of 
pafte, in imitation of Chinefe rails, and ftick a {prig of 
“myrtle in the middle of the dith. 
Moon/fhine. : 

GET a picce of tin the fhape of a halfmoon, as deep . 
as ahalf pint bafon, and one inthe fhape of a large ftar, 
and two or three Ieffer ones. Boil two calf’s feet in a | 
gallon of water till it comes toa quart, then ftrain it 

| : | “an 
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and when cold, tkim off the fat. Take half the jelly, . 
and fweeten it with fugar to your palate. Beat up the 
whites of four eggs, ftir all together over a flow fire till 
it boils, and then run it through a flannel bag till clear. © 
Put it ina clean faucepan, and take an ounce of {weet 
almonds, blanched, and beat very fine ina marble mortar, 
with two {poonsful of rofe-water, and two of orange- 
flower water. Then ftrain it through a coarfe cloth, 
mix it with the jelly, put in four fpoonsful of thick cream, 
and ftir it altogether till it boils. Then have ready the 
difh you intend it for, lay the tin in the fhape of a haif- 
moon in the middle, and the ftars round it. Lay little 
weights on the tins, to keep them in the place where 
you “put them. Then pour the moonfhine into the dith ; 
and when it is quite cold, take out the tins. Then fill 
up the vacancies with clear calf’s feet jelly. You may 
colour your moonfhine with cochineal and chocolate, 
to make it look like the ky, and your moon and ftars 
will then fhine the brighter. Garnith it. with rock candy 
fweetmeats. : ae 


‘F loating Tfland. 


TAKE a foup-difh of a fize ere to what you 
' -jntend to make: but.a deep glafs fet on a china difh 
will anfwer the purpofe better. Take a quart of the 
—thickeft cream you-can get, and make it pretty {weet 
with fine fugar. Pour in/a gill of fack, grate in the 
~ yellow rind of a lemon, and “mill the cream till it is of 
a thick froth: then careful lly pour the thin from the 
froth into a difh. Cut a French roll, or as many as you | 
want, as thin as you can, and put a layer of it as light © 
as poflible on the cream, then a layer of currant jelly, | 
then a very thin layer of roll, then hartfhorn jelly, then _ 
French rol], and over that whip your froth which you” 
faved off the cream, well milled up, and lay it on the 
top as high as you.can heap it. Ornament the rim of 
your ditty with figures, fruits, or fweetmeats, as you | 
pleafe. This looks s very pretty on the middle of a table, 
with candles round it; and you may make it of as many 
different colours as you fancy, according to what jellies, 
jams, or fweet-meats you have. | 

k k 2 | Desert 
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—- Defert Ifand. 

TAKEa lump of pafte, and form it into a rock three 
inches broad at the top; then colour it and fet it in the 
middle of a deep china difh. Set a caft figure on it with ~ 
a crown onits head, and a knot of rock candy at its feet: 
then make a roll of pafte an inch thick, and fiick it on 
the inner edge | of the difh, two parts pov: Cut eight 
pieces of eringo-roots, about three inches long, and “fix 
them upright to the roll of pafte on the edge. Make 
gravel walks of fhot comfits round the difh, and fet {mall 
figures in them. Roll out fome patte, and cut it open 
like Chinefe rails. Bake it and fix it on either fide of 
the gravel walks with gum, and form an entrance where 
the Chinefe rails lade with two pieces of eringo- root for 
pulars. 


Chinese Temple or Obelifh. 

TAKE an ounce of fine fugar, half an ounce af butter, 
cand four ounces of fine flour. Boil the fugar and butter 
in a little water, and when it is cold, beat up an egg, 
and put it to the water, fugar, and butter. . Mix it | 
with the flour, and make it into a very {tiff pafte : then: 
roll it as thin as poflible, have a fet of tins in the form 
of a temple, and put the pafte upon them. “Cut it in 
what form you pleafe upon the feparate parts of your 
tins, keeping them feparate till baked; but take care to 
have the pafte exactly the fize of the tins. When you 
have cut all thefe parts, bake them ina flow oven, and 
when cold, take them out of the tins, and j join the parts 
with ftrong ifinglafs and water with a camel’s hair brufh. 
Set them one upon the other, as the forms: of the tin 
moulds will direét you. If you cut it neatly, and the 
pafte is rolled very thin, it will be a beautiful corner for 
a large table. If you have obelifk moulds, you, may 
make them the fame way for an oppofite corner. Be 
careful to make the pillars ftronger than the top, that 
they may not be crufhed by their weight. | 
-'Thefe ornamental decorations in confectionary are cal- 
culated to embellith | grand entertainments, and it is 
certain they have all a very pleafing effet on the fight ; 
but their beauties Paes entirely on the abilities and 
ingenuity of the artift. , | 

CHAP. 
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pes are effentially neceflary to be kept in all 


houfes, but particularly fuch as contain large fami-. 
* lies; nor will the prudent and judicious houfekeeper be 
without them; and thisfor two reafons: firft, to avoid 
the inconvenience of fending for them when wanted ; 
and fecondly, from, being aflured that they are done as 
they ought to be, that is, that they fhall have their 
proper colour without that artifice which is likely to be 
prejudicial to thofe who ufe them, It is too common _ 
a practice to make ufe of brafs utenfils in order to give 
the pickles a fine green; but this pernicious cuftom is 
ealily avoided by heating the liquor, and keeping it 
_ ina proper degree of warmth before you pour it on the 
articles to be pickled. It is ufual to put pickles into 
earthen jars, but ftone jars are by far the beft, for though 
they are more expenfive in the firft purchafe, they will . 
be found much cheaper in the end; the earthen veffels 
are porous, and will confequently admit the air, and — 
fpoil the pickies, efpecially if they ftand any length of 
time; but this will not be the cafe with ftone jars—_. 
Remember, that when you take any pickle out of your 
jars, be fure never to do it with your fingers, as that will 
fpoil the pickle; but always make ufe of a fpoon, which — 
you fhould keep entirely for that purpofe. 
mentioned thefe neceflary and general obfervations re- 
lative to pickling, we thall now proceed to particulars ; 
beginning with iar 


Mangoes. © 

THE proper cucumbers tobe ufed for this purpofe 

are thofe cf the largeft fort, which muft be taken from 
the vines before they are too ripe, or yellow at the ends. — 
Cut a piece out of the fide, and take out the feeds with 
an apple-fcraper or a tea-fpoon. ‘Then put them into 
\ very ftrong falt and water for eight or nine days, or till 
\ they are yellow. Stir them well two or three times 
every day, and put them into a pan with a large quan- 
| Bo | tity 
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tity of vine leaves both over and under them. Beata 
little roach allum very fine, and put it into the falt and. 
water they came outof. Pour it on your cucumbers, 
and fet them upona very flow fire for four or five hours, 
till they are pretty green. Themtake them out, and 
drain them in a hair fieve, and when they are cold, put 
to them a little horfe-radifh, then muftard-feed, two or 
three heads of garlick, a few pepper-corns, a few green 
~ cucumbers fliced in {mall pieces, then horfe-radith, and 
the fame as before-mentioned till you have_filled them.: 
Then take the piece you cut out, and few it on with a 
large needle and thread, and do all the reft in the fame 
manner. Have ready the following pickle: To every 
gallon of vinegar put an ounce of mace, the fame of 
_ eloves, two ounces of fliced ginger, the fame of long 
pepper, Jamaica pepper, three ounces of muftard feed 
tied up ina bag, four ounces of garlick, and a ftick of — 
horfe-radifh cut in flices. Boil them five minutes in the 
vinegar, then pour it upon your pickles, tie them down 
clofe, and keep them for ufe. 
‘ Gerkins | 
/ PUT aquantity of fpring water into.a large earthen 
pan, and to every gallon put two pounds of falt. Mix 
them well together, and throw in five hundred: gerkins.. 
when they have been two hours in the falt and water, 
take them out, and put them >to drain; and when they 
are thoroughly dry, put them into your jar. Take a. 
gallon of the beft white wine vinegar, and put it in a 
faucepan, with half an ounce of cloves and mace, an 
ounce of allfpice, the fame quantity of muftard-feed, a 
ftick of horfe-radifh cut in flices, fix bay-leavess two or 
three races of ginger, a nutmeg cut in pieces, and a. 
handful of falt. Boil up altogether, and pour it over 
the girkins. Cover them clofe down, and let them | 
ftand twenty-four hours. Then put them into your 
faucepan, and let them fimmer over the fire till they 
are green; but be careful not to let them boil, as that 
will fpoil them. Then put them into your jar, and 
cover them down clofe till they are cold. Then tie them 
over with a bladder and a piece of leather, and put 
them in a dry cold place. Cucumbers. 
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Cucumbers. . | 
FOR the purpofe of pickling, choofe the {malleft 
cucumbers you can get, and be careful they are as free 
from {pots as poflible. Put them into ftrong falt and 
- water for nine or ten days, or till they are quite yellow, 
and ftir them twice a day, at leaft, or they will grow . 
foft. When they are perfe€tly yellow, pour the water 
from them, and cover them with plenty of vine leaves. 
Set your water over the fire, and when it boils, pour it 
upon them, and fet them upon the hearth ta keep 
warm. When the water is nearly cold, make it boiling . 
hot again, and pour it upon thém. Proceed in this 
manner till you perceive they are of a fine green, which 
they will be in four or five times. Be careful'to keep 
them well covered with vine leaves, with a cloth and — 
 difh over the top, to keep in the fteam, which will help 
to green them the fooner. When they are greened, | 
Ses them into a hair fieve to drain, and then make the 
following pickle for them: Toevery two quarts of white 
wine vinegar, put half an ounce of mace, or ten or 
twelve cloves, an ounce of ginger cut into flices, the 
fame of black pepper, anda handful of falt. Boil them 
all together for five minutes, pour it hot upon your 
pickles, and tie them down with a bladder for ufe. 


| 3 Cucumbers in Slices. 7 
TAKE fome large cucumbers before they are too ripe, 
flice them of the thicknefs of a crown-piece, and put 
them into apewter difh. To every dozen of cucumbers 
_ flice two large onions thin, and fo on till you have filled 
your difh, or have got the quantity you intend to pickle ; 
but remember to put a handful of falt between every 
row. ‘Then cover them with another pewter difh, and 
let them ftand twenty-four hours. Then pur them into 
a cullendér, and when thev are thoroughly dry, put them 
into a jar, cover them over with white wine vinegar, 
and let them ftand four hours. Pour the vinegar from 
them into a faucepan, and boil it with a little falt. -Put 
to the cucumbers a little mace, a little whole pepper, a 
large race of ginger fliced, and then pour on them-the 
| ) : boiling 
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boiling vinegar. Cover them clofe, and when they are 
cold, tie them down, and they will be fendi for ufe in 


afew days. 


To Keep Cueinene. 
- CHOOSE thofe that are {mall, and not too old; put 


them in jars, and pour over a brine like the French 
beans ; (fee p. 268). when you ufe them take the rind. 
off, and drefs them in the fame manner as others. 


6 alnuts. | | 

THERE are various methods of ebaee ee 
in order to have them of different colours, the number 
of which are four, namely, black, white, olive colour, 
and green; each of which we hall deferibe i in. their 
proper order. 

To pickle walnuts b/ack, you mutt gather them before 
the fhell gets too hard, which may be known by running 
a pin into 5 them, and always gather them when the fun is 
hot upon them. Put them into ftrong falt and water for 
nine days, and ftir them twice a day, obferving to gbanes.” 
the falt and water every three days. ‘Then put them into’ 
a hair fieve, and let them ftand in the air till they turn 
black. Put them into ftrong ftone jars, and pour boiling 
vinegar over them ; cover ‘them up, and Jet them ftand 
till they are cold. Then give the vinegar three more 
boilings, pour it each time on the alanis, and let it 
ftand till it is cold between every boiling. Then tie 
them down with paper and a bladder over them, and let 
them ftand two months. When that time has ‘elapfed, 
take them out of the vinegar, and make a pickle for 


- them thus: To every two quarts of vinegar put half an 
ounce of mace, and the fame of cloves; of black pepper, 
Jamaica pepper, long pepper, and ginger, an ounce 


each, and two ounces of common falt. Boil it ten 
minutes, then pour it hot on your walnuts, tie them clofe 
down, and cover them with paper and a/bladder. 

To pickle walnuts white, you mutt proceed thus :— 
Having procured a fufficient quantity of walnuts, of the 
Jargeft fize, and taken the before-mentioned precaution 
that the fhells are not too ‘hard, Bg them very thin till 

| | the 


f 


~ 


PICKLING . < .ams 


the white appears, and throw them into fpring water 
and a handful of falt as you do them. © Let them lay in 
that water fix hours, and put a thin board upon them to 
keep them under the water. Then fet a ftew-pan with 
fome clean fpring water on a charcoal fire. Take your 
nuts out of the water, put them into the ftew-pan, and 
let them fimmer four or five minutes, but be careful they 
do not boil. Then have ready a pan of fpring water 
with a handfulof falt in it,.and ftir it till the falt is melted; 
then take your nuts out of the ffew-pan with a wooden 
ladle, or fpoon, and put them into the cold water and 
falt—Let them ftand a quarter of an hour, with the — 
board lying on them to keep them down as before ; for 
if they are not kept under the liquor they will turn black. 
Then lay them on a cloth, and put them into your jar, 
with fome blades of mace and nutmeg fliced thin, Mix — 
your {pice between your nuts, and pour diftilled vinegar 
~ over them. When your jar is properly filled with nuts, 
pour mutton fat over them, tie them down clofe witha 
bladder and leather, and fet them in a dry place. | 
Walnuts to be pickled of an olive colour, muft be 
managed thus: Having gathered your walnuts, with the 
fame precautions as before directed, put them into ftrong 
ale allegar, and tie them down under a bladder and 
paper to keep out the air. Let them ftand twelve months, 
then take them out of the allegar, and make for them a 
pickle of ftrong allegar. ‘To every quart, put half an 
_ ounce of Jamaica pepper, the fame of long pepper, a — 
quarter of an ounce of mace, the fame of cloves, a head | 
_ of garlick, and a little falt. Boil them all together five or 
fix minutes, and then pour it upon your walnuts. As it | 
gets cold, boil it again three times, and pour it on them. 
Then tie them down with a bladder and paper over it; ~ 
and if your allegar is good, they will keep feveral years, 
- without either turning colour or growing foft. You may 
make very good catchup of the ailegar that comes from 
the walnuts, by adding a pound of anchovies, an ounce 
of cloves, the fame of long and black pepper, a head of — 
garlick, and half a pound of common falt, to every gallon | 
of allegar. Boil it till it is half reduced, and fkim it well, . 
Then bottle it for ufe, and it will keep a great while. 
Lh * meee oe. To 
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To pickle walnuts green, proceed as follows : Make 
“ufe of the large double or French walnuts, gathered 
before the fhells are hard. Wrap them fingly in vine 
leaves, put a few vine leaves in the bottom of vour Jar, 
and nearly fill it with your walnuts. Take care they da 
not touch one another, and put a good many leaves over 
them. Then fill your jar with good allegar, cover them 
clofe that the air cannot get in, and Jet them ftand for 
three weeks. Then pour the allegar from them, put 
freth leaves at the bottom of another j Jar, take out your 
walnuts, and wrap them feparately in freth leaves as 
quick as poffibly you can, Put them into your jar with 
‘a good many leaves” ‘over them, and fill it with white 
wine vinegar. Let them ftand three weeks, pour off 
‘your vinegar, and wrap them up as before, with freth 
Teaves at the bottom and top of your jar. Take frefh: 
white wine vinegar, put falt in it till it will bear an egg, 
and add to it mace, cloves, ‘nutmeg, and garlick. Boil 
jt abont eight minutes, and then pour it on your wal- 
nuts. Tic them clofe with a paper and a bladder, and fet 
them by for ufe. Be careful to keep them covered, and 
when you take any out for ufe, if the whole fhould not 
‘be wanted, ‘do not put thofe left again into the jar, “for 
by that means the whole may be fpoiled. : 


Red Cabbage. 


SLICE, your. cabbage croffways, then put it on an 
earthen: difh, and fprinkle a handful of falt' over it.— 
sand it-with another difh, and let it ftand twenty-four 
hours. Then put it into a’ cullender to drain, and lay 
it-into your jar. Take,a fufficient quantity of white 
wine vinegar to cover it, a few cloves, a little mace, and 
allfpice. “Put | them in whole, with a little cochineal 
pak fine, ‘Then boil it up, and pour it either hot or 
cold upon your cabbage. It the former, let it ftand till 
| eold, and then tie it down for ule. 
Onions. 

"TAKE a fufficient number of the fmalleft onions you 
can get, and put them into falt and water for nine days, 
obferving to change the water every day. Then put 
them into jars, and | pour trefh boiling falt and water over 

: them. 
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them. Let them fland clofe covered till they are cold, © 
then make fome more faltand water, and pour it boiling 
hot upon'them. When it is cold,’ ‘put your onions into 
a hair-fieve to ‘drain, then put them into wide-mouthed 
bottles, and fill them up with diftilled vinegar. Put into 
every bottle a flice or two of ‘ginger, a blade of mace,a 
tea-fpoonful of fweet-oil (which will keep thé onioris 
white) a bay-leaf, and-as much falt as wil!’ ‘lay ona’ fix- 
pence. Cork them’ well up, fo that no air can get to 
them, and fet them in a dry place. : 


_ Samphire. 


“TAKE what quantity of green famphire you think 
proper, put it into a clean pan, throw over it two or 
three handsful of falt, and cover it: with: {pring water. 
-When it has lain twenty-four hours, put it into a clean 
faucepan, throw in a handful of falt, and cover it with 
good vinegar. Cover the pan clofe, fet it over a flow fire, 
Jet it ftand till it is juft green and crifp, and then take it 
Off at that moment; for fhould it remain till it is foft, it 
‘Will be totally foiled. . Put it into your pickling-pot, 
‘and cover it clofe. _When it is quite cold, tie it down 
with a bladder and leather, and- fet ‘it’ by for ufe.— 
Samphire may be preferved. all the year, by keeping it in 
very {trong brine of falt and water, and, juft before you 
want to ufe it, put it for afew minutes Bue, fome of the 
beft vinegar. 

Kidney Beans. 


~ TAKE fome young {mall beans, and put thats into 
ftrong falt and water for three days, ftirring them two or 
three times each day. ‘Then put them into a pan’ with 
vifie‘leaves both under and over them, and pour on them 
the fame ‘water they came out of. Cover them clofe, 
and fet them over a very flow fire till they are of a fine 
green. ‘hen put them into a hair-fieve to drain, and 
make a pickle for them of white wine vinegar, or fine | 
ale allegar, . Boil it five or fix minutes with a little mace, 
Jamaica pepper, and a.race or two of ginger fliced. 
Then pour it hot upon.the beans, and tie them down 
— with a Riaiee and paper. | 

Md e® | To 
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To preferve French Beans. 

TAKE any quantity of Freoch beans you, think fit, 
choofing thofe that are tender and Jeaft ftringy ; having 
cut off the ends, boil them a quarter of an hour and 
fhift them into. cold water; then dry them and put them ~ 
into the jars in which you mean to keep them. Pour 
over your brine till it rifes to them of the jar, then 
put over fome butter that has been heated and is half 
cold, which will congea]l upon the French beans, and 
keep them from the air. If you do not like to put butter 
you muft put mutton fuet in the fame way. To make 
the brine, you muft take two-thirds water and one of 
vinegar; add feveral pounds according to the quantity of 
brine you would make, a pound to three pints. Set it 
ever the fire till the falt it melted ; let it fettle, and be- 
fore you ufe it pour it off clear, 


Barberries. 


TAKE a quantity of barberries not over ripe, pick off 
the leaves and dead ftalks, and put them into jars, with 
a large quantity of ftrong falt and water, and tie them — 
down with a bladder... When you fee a fcum rife on the 
_barberries, put them into frefh falt and water; but they 
need no vinegar, their own natural fharpnefs being fully 
fufficient to preferve them. Cover them clofe, and fet 
them by for ufe. | : 
Beet Roots. 

BOIL the roots till they are tender, and take off the 
fkins, cut them in flices, gimp them in the fhape of 
wheels, or what other form you pleafe, and put them 
into a jar. ‘Take as much vinegar as you think will cover 
them, and boil it with a little mace, a race of ginger 
fliced, and a few {mall pieces of horfe-radifh. Pour it 
hot upon the roots, and tie them down clofe. 

i Radifh Pods. : 

GATHER your radifh péds when they are quite 
young, and put’them into falt and water all night ; the 
next day boil the falt and water they were laid in, pour 
it upon the pods, and cover your jar clofe to keep in 
the fteam. When it is nearly cold, make it boiling hot, 
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and pour it on again, and continue doing fo till the pods 
are quite green. Then put them into a fieve to drain, 
and make a pickle for them of white wine vinegar, with 
a little mace, ginger, long pepper, and horfe-radifh.— 
Pour it boiling hot upon your pods, and when it is al- 
imoft cold, make your vinegar twice as hot as before, and 
- pour it upon them. Tie them down with a bladder, and 
fet them ina-dry place... . 
| Caulifiowers. | | 

TAKE the whiteft and clofeft cauliflowers you can 
get, break the flowers into bunches, and fpread them 
on an earthen difh. Lay falt all over them, and let them 
_ ftand for three days to draw out all the water. ‘Then 
put them into jars, and pour boiling falt and water upon 

them. Letthem ftand all night, then drain them ina 
hair fieve, and put them into glaisjars. Fill up yourjars 
with diftilled vinegar, and tiethem clofe down... 

Artichoke Bottoms. 

BOIL your artichokes till you can pull off all the 
leaves, and:'thoroughly clear the bottoms. Put them inte 
falt and water for an hour, then take them out, and lay 
them on a cloth to drain. When they are dry, put then 
into large wide-mouthed glaffes, with a little mace and 
fliced nutmeg between, and fill them with diftilled vine- 
gar. Cover them with mutton fat melted, and tie them . 
down with leather and a bladder. 

To preserve Artichokes. BFAD 

THEY may be quartered, the chokes taken out, and 
done exa€tly the fame as the French beans. 

| Nafturtiums. 

THE moft proper time for gathering the berries is. 
foon after the blofloms are gone off. Put them into cold 
falt and water, and change the water for three days fuc- 
ceflively. Make: your pickle of white wine vinegar, 
mace, nutmeg fliced, fhalots, pepper-corns, falt, and 
horfe-radifh. Make your pickle pretty firong, but do not 
boil it. When you have drained your berries, put them 
into a jar, pour the pickle to them, and tie them down 
clofe. i 2 

, Afufirooms, 
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\. Mufhrooms.” 
TAKE the fmalleft muthrooms you can get, put thera 
into fring water, and rub them with a piece of new flan- 
nel dipped in falt. Throw them into cold water as you 
do them, which will make them keep their ‘colour; theri 
, put them into a faucepan, and throw a handful of falt 


over them, Cover them clofe, and fet them over thé — 


fire four or five minutes, or till you find they are tho: 
roughly hot, and the liquor is drawn out from them.— 
Then lay them between two clean cloths till they are 
_ cold, put them into glafs bottles, and fill them up with 
diftilled vinegar. Put ablade or two of mace anda teas 
{poonful of {weet oil into every bottle. Cork them up 
clofe, and fet them in ‘a cool place. If you have not 
any diftilled vinegar, you may ufe white wine vinegar, 
or ale allegar will do ; but:it muft be boiled with a little | 
mace, falt; and a few flices of ginger ; and it muft ftand 
till it is cold before you pour it on your mufhrooms., . 


Mufhroom. Caichup. 


TAKE a quantity of the full-grown flaps of andbebiiens 
crufh them well with your hands, and then ftrew a quan 
tity of falt all over them. Let them ftand all night, and 
the next day put. them into ftew-pans. Set them ina 
quick oven for twelve hours, and then ftrain them through 
a hair fieve. ‘To every gallon of liquor put of cloves, 
Jamaica, black pepper, mee ginger, one ounceveach, and | 
half a pound of common fait, Set it on'a flow fire, 
and let it boil till half the liquor is wafted away. Then — 
put it into a clean pot, ae when it is quite cold, bottle — 
it for ufe. 


ae oe oom Powder. 


GET the largeft and the thickeit buttons. -you can, peel 
them, and cut Off the root end, but do'not wafh them. 
Spread them feparately on pewter difhes, and fet them in 
a flow oven todry. Let the liquor dry up into the muth- 
rooms, as that will make. the. powder much ftronger, 
and let them continue in the oven till you find they will 
powder. Then beat them in a marble mortar, and fift 
them through a fine fieve, with.a little chyan pepper 
and neg mace, Bottle it quite clear, and keep it 
in a‘dry place. | Walnut 
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ne Walnut Catchup. ee 
_. PUT what quantity of walnuts you think proper into 
jars, cover them with ftrong cold ale allegar, and tie 
them clofe fer twelve months. ‘Then take out the wal- 
nuts from the allegar,' and to every gallon of the liquor 
put two heads of garleck, half a pound of anchovies, a 
quart of red wine, and of mace, cloves, long, black, — 
and Jamaica pepper, and ginger, an ounce each. Boil 
them all together till the liquor is reduced to half the 
quantity, and the next day bottle it for ufe. 
Another Method of making Walnut Catchup. 
TAKE green walnuts before the fhell is formed, and 
grind them in a ctab-mill, or pound them in a marble 
mortar.. Squeeze out the juice through a coarfe cloth, 
and put to-every gallon of juice a pound of anchovies, 
the fame quantity of bay-falt, four ounces of Jamaica 
pepper, two:of long and two of black pepper; of mace, . 
cloves, and ginger, each an ounce, anda {tick of horfe- 
' yadifh. Boil all together till reduced to half the quan- 
tity, and then-putit into.a pot. When it is cold, bottle 
it clofe, and in three months it will be fit for ufe. 
Indian Pickle, or Piccalillo. 
_ TAKE. a cauliflower, a white cabbage, a few {mall 
cucumbers, radifh-pods, kidney-beans, and a little beet- _ 
root, or any other thing commonly pickled. Put them 
into a hair fieve; and throw a large handful of falt over 
them. Set them in the fun or before the fire, for three 
days to dry. When all the water is run out of them, 
put them intoa large earthen pot in layers, and between 
every layer put a handful of brown muftard-feed. Then 
take as much ale‘allegar as you think will coverit, and 
‘to every four quarts of allegar put’an ounce of turmeric. 
Boil them together, and put it hot-upon your pickle.— 
Let it ftand twelve days upon the hearth, or till the 
pickles are of a bright yellow colour, and moft of the 
allegar fucked up. Then take two quarts of ftrong ale 
allegar, an ounce of, mace, the fame of white pepper, a 
quarter of an ounce of cloves, and the fame of long 
pepper and nutmeg. Beat them all together, and ne 
Slits them 
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them ten minutes in the allegar. Then pour it upon your 
pickles, with four ounces of peeled garlick, 136 ie it t clofe 
down, aiid fet it by for ufe. 


Afparagus. 
GET the largeft afparagus you can, cut off the white 


ends; and wall the green ends in fpring water. . Thea 
put them. into a pan “of clean water, and let them he in 


it two or.three hours. Put as much fpring water into 


a ftew-pan as will nearly fill it, and throw in a large 
handful of falt. .Setit on the fire, and when it boils put 
in your glafs, not tied up, but loofe, and not too many 
at a time, Jeaft you break the heads. Juft fcald them, 
‘and no more ;. then take them out witha broad fkimmer, 
and lay them on a cloth to cool, Make your pickle 
with a gallon or more (according to the quantity of 
your afparagus) of white wine vinegar, and an ounce 
of bay falt. Boil it, and put your afparagus into your 
_ jar. To a gallon of pickle put two nutmegs, a quarter 
of an ounce of mace, and the fame'quantity of whole 
white pepper. Pour the pickle hot over the afparagus, 
and cover them with,a linen cloth three or four times 
_ double; and when they have ftood a week, boil the 
pickle again, Let them ftand a week longer, then boil 
the pickle again, and put it on hot as before. When 
they are cald, cover them clofe, tie them tight down, 
and keep them in a dry place. | 


Parfey pickled Green, 


MAKE a ftrong falt and water that will bear an egg, 
and throw into ita large quantity of curled parfley. Let 
it ffand a week, then take it out to drain, make a frefh 
falt and water as before, and let it ftand another week. 
Then drain it well, put it into fpring water, and change 
it three days fuccetlively. Then fcald it in hard water 
till it becomes green, take it out, and drain it quite dry. 
Boila quart of diftilled vinegar a few minutes, with two 

or three blades of mace, a “hutineg fliced, and a fhalot 
ortwo., Whenit Is quite cold, pour it on your parfley, 
with two or three llices of horfe-radith, and keep it for 


ufe. 
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Elder Buds. 


‘GATHER your elder buds when they are Shiint the 
fize of hop buds, put them into ftrong fait and water for 
fine days, and ftir them two or three times aday. Then 
put them into a pan, cover them with vine leaves, and. 
pour on them the water they. came out of. Set them 
over a flow fire till they are quite green, and then make 
a pickle for them of allegar, a little mace, a few thalots, 
and fome ginger fliced, Boil them two or three minutes, 
_ and pour it upon your buds.. Tie them down and | shi 
_ them in a-dry place. : 

Peaches. 

GATHER your peaches when they are at the full 
growth, and juft before the time of their turning ripe; 
and be fure they are not bruifed. Take as much {pring 
‘water as you think will cover them, and make it falt 
enough to bear an egg, for which purpofe you muft ufe 
an equal quantity of\ bay and eommon falt. * Then lay in 
your peaches, and put a thin board over them to keep 
them under the water. When they have been three 
‘days in this ftate, take them out, wipe them very care- 
fully with a fine foft cloth, and lay ther in your jar. 
Then take as much white wine vinegar as will fill your 
jar, and to every gallon put one pint of the beft well 
made muftard, two or. three heads of garlick, a good | 
deal of ginger fliced, and half an ounce of cloves, mace, 
and nutmegs, Mix your pickle well together, and pour 
it over your peaches.. Tie them, up clofe, and in two 
months they will be fit for ufe. | 

Neé€tarines and apricots mutt be RIES in the fame 


manner. 
Codlins. 


GATHER your codlins when they are about the fize 
of a large walnut. Put them into a pan with a quan- 
tity of. vine leaves at the bottom, and the fame on the 
‘top. Set them over a very flow fire till you can peel 
the {kin off, and then take them carefully up, and put 
them into a hair fieve. Peel them with a penknite, 
‘and put them iato the fame pot again, wi ith the vine 
soihew Min | *. leaves, 


\ 
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leaves, add water as before: Cover them clofe, and fet 
them over a flow fire till they are of a fine green. Then 
drain them through a hair fieve, and when they are cold, 
put them into diftilled vinegar. Pour a little mutton 
fat on the top, and tie them down clofe with a bladder 
and. paper. | | ec 

Golden Pippins. ~ 

TAKE a number of the fineft pippins you can pro- 
cure, free from {pots and bruifes, put them into a pre- 
ferving pan with cold fpring water, and fet them ona 
charcoal fire. Keep ftirring them witha wooden fpoon 
till they will peel, but do not Jet them boil. When you 
have peeled them, put them into the water again, with 

a quarter of a pint of the beft vinegar, and a quarter of 

~ an ounce of alum. Cover them clofe with a pewter 

difh, and fet them ona charcoal fire again, but do not 
let them boil. Keep turning them now and then til] 


'» they look green, then take them out and Jay them ona 


cloth to cool. When they are quite cold, put to them 
the following pickle: To every gallon of vinegar put 
two ounces of muftard-feed, two or three heads. of 
garlick, a good deal of ginger fliced, half an ounce of 
cloves, mace, and nutmeg. Mix your pickle well to. | 
gether, pour it over your pippins, and cover them clofe, 
. Grapes. | 
_ LET your grapes be of their full growth, but not ripe. 
Cut them into fmall bunches fit for garnifhing, and put 
them into a ftone jar, with vine-leaves between every 
layer of grapes. Then take fpring water, as much as 
will cover them, and put into it a pound of bay falt, 
and as much white falt as will make it bear an egg.— 
Dry your* bay falt, and pound it before you put it in, | 
and that will make it melt the fooner, ‘Put it into a 
pot, and boil and {kim it well; but take off only the 
black fcum. When it has bojled a quarter of an hour, 
let it ftand to cool and fettle ; and when it is almoft cold 
pour the clear liquor on the grapes, lay vine-leaves on 
the top, tie them down clofe with a linen cloth, and 
cover them with a difh. Let them ftand twenty-four 
| _ hours 
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hours, then take them out, lay them ona cloth, cover 
them over with another, and let them dry between the 
cloths. Then take two quarts of vinegar, a quart of {pring 
water, and a pound of. coarfe fugar. Let it boil a little, 
_ tkim it very clean as it boils, and let it fiand till it is quite > 


.. cold. Dry your jar with a cloth, put frefh vine-leaves — 


at the bottom and between every ‘bunch of grapes, and 
on the top. Then pour the clear of the pickle on the 
grapes, fill your jar, that the pickle may be above the 
"grapes, and having tied a thin piece of beard in a flannel, 
Tay it on the top of the jar, to keep the grapes under the 
liquor. Tie them down with a bladder and leather, 
and when you want them for ufe, take them out with a - 
wooden fpoon. Be careful you tie them up again quite 
clofe, for, fhould the air get in, ney will be nenieety 
q aes 


Red Currants. 


TAKE a quantity of white wine vinegar, and to 
every quart put in half a pound of Lifbon fugar. Then 
- pick the worft of your currants, and put them into this 

_ liquor ; but put the beft of your currants into glaffes — 
Then boil your pickle with the worft of your currants, 
and fkim it very clean. Boil it till it looks ‘of a fine 
colour, and let it ftand till it is cold. Then ftrain it | 
through a cloth, wringing it to get all the colour you 
‘ean from the currants. Tet it ftand to cool and fettle, 
then pour it clear into the glaffes in alittle of the pickle, 
and when it.is cold, cover it clofe with a bladder and 
leather. Toevery half pound of oe put a quarter of 
a pound of white falt. 


Caveach, or aie led Mackar el. 


TAKE half a dozen of large mackarel, and cut them 
into round pieces. Then take aa ounce of. beaten pep- 
per, three large nutmegs, a littke mace, and a handful 
of falt. Mix. your falt and beaten {pice together, then 
make two or three holes in each piece, and with your 
finger thruft the feafoning into the holes. Rub the pieces 
all over with the feafoning, fry them brown in oil, and 
“det them ftand till they are cold, Then put hem inte 

: _Mme2 yinegar 
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vinegar, and cover them with oil. If well covered, they _ 
_will keep a confiderable time, and are moft delicious | 
eating. 
Smelts. 
AT that time of the year when {melts are {eafonably | 
abundant, take a quarter of a peck of them, and wath, . 
clean, and gut them. Take half an ounce of pepper, — 
the fame quantity of nutmegs, a quarter of on ounce of 
mace, halt an ounce of falt-petre, and a quarter of a 
pound of common falt. Beat all very fine, and lay your 
{melts in rows in a jar. Between every layer of fmelts — 
{trew the feafoning, with four or five bay-leaves. Then 
boil fome red wine, and pour them over a fufficient quan- 
tity to cover them. Cover them with a plate, and when 
cold, ftop them down clofe, and put them by for ufe. A 
few make a very pretty fupper. | 


Oy/iers. 

_ TAKE two hundred of the neweft and bef oyfters 
you can get, and be careful to fave the liquor in a pan 
as you openthem. Cut off the black verge, faving the 

-yeft, and put them into their own liquor. Then put all 
the liquor and oyfters into a kettle, bail them half an 
hour on a gentle fire, and do them very flowly, tkimming 
them as the fcum. rifes. Then take them off the fire, 
take out the oyfters, and ftrain the liquor through a fine 
cloth. Then put in the oyfters again, take out a pint 
of the liquor when hot, and put thereto three quarters. 
of an ounce of mace, and half an ounce of cloves. Juft 
give it one boil, then put it to the oyfters, and ftir up 
the {pices well aniong them. Then put in about a 
- fpoonful of falt, three quarters of a pint of the beft white 
wine vinegar, and a quarter of an ‘ounce of whole 
pepper: — {Let them ftand till they are cold, and put the 
oyfters, as many as you well can into the barrel. Pat 
in as much liquor as the barrel will hold, letting them 
fettle awhile, and they will foon be.fit to eat, Or you~ 
may put theln in ftone jars, cover them clofe with a 
_ bladdér and leather, and be fure they are quite cold 
_ before you cqver them up. ; 
n 
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{n like manner you may do cockles and mufcles, with 
this difference only, that there is not any thing to be 
picked off cockles, and as they are fmall, the before- 
mentioned ingredients will be fufficient for two quarts of 
mufcles; but take great care to pick out the crabs under 
the tongues, and the little pus which grows at the roots, 
Both cockles and mufcles muft be wafhed in feveral 
waters, to cleanfe them from grit. Put them intoa 
ftew-pan by themfelves, cover them clofe, and when 
they open, pick them out of the fhell, from the liquor, 
and proceed as dire€ted for oyfters. 


Artificial Anchovies. | 

THESE muft be made in the following manner :—> _ 
To a peck of f{prats put two pounds of common falt, a 
quarter of a pound of bay falt, four of falt-petre, two 
ounces of prunella falt, and a {mall quantity of cochineal. 
Pound all in a mortar, put them into a ftone-pan, a row 
of fprats, then a Jayer of your compound, and fo on 
alternately to the top. Prefs them hard down, cover 
them clofe, let them ftand fix months, and they will be 
fit for ufe. Remember that your fprats are as frefh as 
you can poflibly get them, and that you neither wath or 
wipe them, but do them as they come out of the water. 


Ox Palates. : 


WASH the palates well with falt and water, and put 
them into a- pipkin with fome clean falt and water.— 
“ When they are ready to boil, fkim them well, and put 
to them as much pepper, cloves, and mace, as will give 
them a quick tafte. When they are boiled tender, which 
will require four or five hours, peel them, and cut them 
into {mali pieces, and let them cool. Then make the 
pickle of an equal quantity of white wine and vinegar. 
Boil the pickle, and, put in the fpices that were boiled » 
in the palates. When both the pickle and palates are 
cold, lay your palates in a jar, and put to them a few 
_-bay-leaves,. and a little frefh fpice. Pour the pickle 
over them, cover them clofe, and keep them for ufe. | 


16 
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CHAP. XXIL 
COL LARING 


») NIE very material thing to be generally and indif- 
Y penfably obferved in the bufinefs of collaring any 
kind of meat is, that you roll it up well, and bind it as 
tight as poflible, otherwife when it is cut, it will break 
in pieces, and its*beauty be entirely loft. Be careful 
that you boil i; enough, but not too much, and let it © 
be quite cold before you put it into the pickle. | After 
#t has lain all night in the pickle, take off the binding, 
put it into a difh, and when it is cut, the fkin will look 
clear, and the meat have its proper folidity. — 
| Venifon, | : 

BONE a fide of venifon, take away all the finews, 
and cut it into fquare collars of what fize you pleafe, 
It will make two or three collars. Lard it with fat 
clear bacon, and cut your lard as big as the top of your 
finger, and three or four inches long. Seafon vour 
venifon with pepper, falt, cloves, and nutmeg. Roll - 
“up your collars, and tie them clofe with coarle tape; 
then put them into deep pots, with feafonings at the 
“bottoms, fome frefh butter, and three or four bay-leaves, 
Put the reft of the feafoning and butter on the top, and 
over that fome beef-fuet, finely fhred and beaten. Then 
cover up your pots with coarfe pafte, and bake them 
four or five hours. After that take them out of the 
oven, and let them ftand a little; take out your venifon, | 
and let it drain well from the gravy; add more butter 


to the fat, and fet it over a gentle fire to clarify. Then 


take it off, let it ftand a little, and fkim it well. Make 
_ your pots clean, or have pots ready fit for each collar. 
Put a little feafoning, and fome of your clarified butter, 
at the bottom; then putin your venifon, and fill up your 
pot with clarified butter, and be fure that your butter 
be an inch above the meat. When it is thoroughly cold, 
tie it down with double paper, and lay a tile on the top. 
‘They will keep fix or eight months; and you may, when 
you ufe a pot, put it for a minute into boiling water, 
ee : | and 
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and it will come out whole. Let it ftand till it is cold, _ 

ftick it round with bay-leaves, and a ge! at the top, 

, and ferve it up. | 
Breaft t of Veal. : 

BONE your veal, and beat it a little. Rub it over 
with the yolk of an egg, and ftrew on it a little beaten 
_mace, nutmeg, pepper, and falt: a large handful of 
parfley chopped {mail, with a few fprigs of fweet mar: 
joram, a liftle lemon- peel fhred fine, an anchovy 
chopped {mall, and mixed with a few crumbs of bread. 
Roll it up very tight, bind it hard with a fillet, and wrap 
it ina clean cloth. Boil it two hours and a half in‘foft 
water, and *.hen it is enough, hang it up by one’ end, 
and make a pickle for it, confitting of a pintof falt and 
water, with half a pint of vinegar. Before you fend it. 
.to table, cut off a thee at each of tite. ends, Garnuh 
with wees and parfley. ae 
Breaft of Mutton. 

PARE off the {kin of a breaft of mutton, and with a 
fharp knife nicely take out all the bones, but be careful 
you do not cut through the meat. Pick all the fat and 
meat off the bones, then grate fome nutmeg all over the 
itifide of the mutten, a very little beaten mace, a little 
pepper and falt, a few fweet-herbs fhred fmall, a few 
crumbs of bread and the bits of fat picked off the bones. 
Roll it up tight, flick a fkewer-in to hold it together, 
but do it in fuch a manner that the collar may ftand 
upright in the difh. ‘Tie a packthread acrofs it to hold 
it together, fpit it, then roll the caul of a breatt of veal, 


all round it, and roaft it. . When it has been about an 


hour at the fire, take off the caul, dredge it with flour, 
bafte it well with frefh butter, and let it be of a fie 
brown. It will require on the whole, an hour and a 
quarter roafting. For fauce take fome gravy beef, cut 
and hack it well, then flour it, and fry it a little brown. 
Pour into your ftew-pan fome boiling water, ftir it well 
together, and then fill your pan half full of water. Put 
im’an onion, a bunch of fweet-herbs, a little cruft of 
bread tbafted,. two or three blades of mace, four cloves, 
fome whole pepper, and the bones of the mutton. 
Cover 


a 
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Cover it clofe, and let it ftew till it is quite rich and thick, _ 
Then ftrain it, boil it up with fome truffles and morels, 
a few mufhrooms, a fpoonful of catchup, and (if you 
have them) two or three bottoms of artichokes. Put 
juft enough falt to feafon the gravy, take the packthread’ 
off the mutton, and fet it upright in the difh.| Cut the 
fweetbread into four pieces, and boil it of a fine brown, 
and have ready a few forcemeat balls fried. Lay thefe 
round your difh, and pour in the fauce. Garnifh with 
fliced lemon. ie 
Beef. C 
TAKE a piece of thin flank of beef; and borie it; cut 
off the fkin, and falt it with two ounces of falt-petre, 
two ounces of fal-prunella, the fame quantity of bay-falt, 
half a pound of coarfe fugar, and two pounds of common 
falt. Beat the hard falts very fine, and mix all together: _ 
Turn it every day, and rub it well with the brine for | 
eight days; then take it out, wafh it, and wipe it dry: 


_. Take a quarter of an ounce of cloves, a quartet of an — 


ounce of mace, twelve corns of allfpice, and a nutmeg 
beat very finé, with a fpoonful of beaten pepper, a 
Jarge quantity of chopped parfley, and fome {weet herbs 
fhred fine. Sprinkle this mixture on the beef, and roll 
it up very tight; put a coarfe cloth round it, and tie it 
very tight with beggar’s tape. Boil it in a copper of 
water, and if it isalarge collar, it will take fix hours 
boiling, but a fmall one wil] be done in five. When it 
is done, take it out, and put it into a prefs; but if you 
have not.that convenience, put it between two boards, 
with a weight on the uppermoft, and let it remain in — 
that fate till it.is thoroughly cold. Then take it out.of 
the cloth, cut it into thin flices, lay them ona difh, and 
{erve them to table. Garnifh your difh with raw parfley. 
, Calf’s Heady. ee Gk 
_ "TAKE a calf’s head with the fkin on, feald off. the 
hair, take out all the bones carefully from the neck, and 
Jay it fome time in warm milk to make it look white. 
Boil the tongue, peel it, cut that and the palate into thin 
_ Slices, and put them and the eyes into the middle ah Ey 
! | | ead. 
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head. Take fome pepper, falt, cloves, and mace, and 
beat them fine ;' and add to them fome grated nutmeg, 
{calded parfley, thyme, favory, and fweet. ape cut 
very {mall. Beat up the yolks of three or four eggs, 
Apread them over the head, and then ftrew on the feafou- 
ing. Roll it up very tight, tie it round with tape, and. 
boil it gently for three hours in as much water as will 
cover it. When you take it out, feafon the pickle with 
falt, pepper, and ‘fpice, and add to it a pint of white 
wine vinegar. When it is cold put in the collar, and cut © 
it in handfome flices when you fend it to table. 
| eae 

BONE your pig, and then rub it all over with pepper 
and falt beaten fine, a few fage leaves, and fweet-herbs 
chopped {mall. Roll it up ‘tight, and bind it with a 
fillet. Fill your boiler with fott water, put in a bunch 
of fweet-herbs, a few pepper-corns, a blade or two of 
mace, eight or ten cloves, a handful of falt, and a pint 
of vinegar. When it boils, put in your pig, and let it 
boil till it is tender. Then take it up, and, when it is 
almoft cold, bind it over again, put it into an earthen 
pot, and pour the liquor your pig was boiled in upon 
it. Be careful to cover it clofe Gone after you cut any 
for ufe, 


Rel 


WHEN you have thoroughly gested your eel, cut 
off the head, tail, and fins, and take out the bones. 
Lay it flat on the baak, and then grate over it a {mall 
“nutmeg, with two or three blades. of mace beat fine, 
and a little pepper and falt, and ftrew on thefe a handful 
of parfley fhred fine, with a few fage leaves chopped » 


: ; {mall. Roll it uD tight ina cloth, oa bind it tight.— 


if it is of a alate fize, boil it in falt and ae three 
quarters of an-hour, and hang it upall night to drain, 
Add tothe pickle a pint of vinegar, a a few pepper-corns, 
and a fprig of fweet-marjoram ; boil it ten minutes, and 
let it ftand till the next day. Then take off the cloth, 
and put your eels into the pickles. When you fend. 

as . om RQ them, 
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them to table, lay them either whole in the plate, or cut _ 
them in flices. Garnifh with green pay i Lampreys 
may be done in the fame manner. 


Mackarel. 


GUT your mackarel, and flit them down the belly ; 
cut off their heads, take out the bones, and be careful 
not to cut them in holes. Then lay them flat upon their > 
backs, feafon them with mace, nutmeg, pepper, and 
falt, and a handful of parfley fhred fine: ftrew it over. 
them, roll them tight, and tie them well feparately in 
cloths. Boil them gently twenty minutes in vinegar, 
falt, and water; then take them out, put them into a 
pot, and pour the liquor on them, or the cloth will ftick 
to the fifh. ‘Take the cloth off the fifh the next day, 
put a little more vinegar to the pickle, and keep them 
for ufe. When you fend them to table, garnifh with 
fennel and parfley, and put fome of the hquor under 
them. 

Salmon. 


. TAKE a fide of falmon, cut off the tail, then wath 

the flethy. part well, and dry it with a cloth. Rub it 
over with the yolks ‘of, eggs, and make fome forcemeat 
with what you cut off at the tail end. Take off the {kin, 
and put to it fome parboiled oyfters, a tail or two of 
lobfters, the yolks of three or four eggs boiled hard, fix 
anchovies, a handful of fweet herbs chopped fmall, a 
“little falt, cloves, mace, nutmeg, pepper, and grated 
bread. Work all thefe well together with yolks of eggs, 
lay it over the flefhy part, and {trew on it a little pepper 
and falt. Then roll it up into a collar, and bind it with 
broad tape. Boil it in water, falt, and vinegar, but let. | 
the liquor boil before you put it in, and throw in a 
bunch of fweet-herbs, with fome fliced ginger and nut- 
meg. Let it boil gently near two hours, and then take 
itup. Put it into a pan, and when the pickle is cold, 
‘put it'to your falmon, and Jet it lay in it till wanted. 
4f you cover it with clarified butter, it will keep a 
confiderabl e time. 


CHAP. 
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CHAP. XXIII. 
POT ITAEON 


SN this mode of cookery, be fure to make it a rule 
4 that whatever you do it is well covered with clari- 
fied butter before you fend it to the oven, tie it clofe 
with ftrong paper, and let it be well baked. When it 
comes from the oven, pick out every bit of fkin you can, 
and drain away the gravy, otherwife the article potted 
will be apt to turn four. Beat your feafoning very fine, 
and ftrew it on gradually. Before you put it into your | 
pot, prefs it well, and before you put on your set 
butter, let it be perfe€tly cold. | 


ee c 7. I 
MEAT awd POULTRY. 


Venison. 


RUB your venifon all-over with red wine; feafon it 
with beaten mace, pepper, and falt ; put it into an 
‘earthen difh, and pour over it half a pint of red wine, 
anda pound of butter, and then fend it to the oven, If - 
it be a fhoulder, put a coarfe pafte over it, and let it lay 
in the oven all night. When it comes out, pick the 
meat clean from the bones, and beat it in a thse Ble mora 
tar, with the fat from your gravy. If you find it not fu 
ficiently feafoned, add more, with clarified butter, and 
keep beating it till it becomes like a fine pafte. Then 
prefs it hard down into your pots, pour Clarified butter 
‘over it, and keep it in a dry place. 


Hares. 


CASE your hare, wath it thoroughly ation, re cut 
it up as you would, do for eating, put it into a pot, and 
feafon it with peppef, falt, and mace. Put on it a 
pound of butter, tie it down clofe, and bake it in a 
bread oven. When it comes out, pick. the meat clean 
from the bones, and pound it very fine in a mortar, with: 
the fat from your gravy.. Then put it clofe down in: 
your pots, and pour over it clarified. butter, 

Nog 7. | Veal, 


‘ 
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Veal. 

TAKE part of a knuckle or fillet oF veal that hag 
been flewed ; or bake it on purpofe for potting : beat it 
to a patte with butter, falt, white pepper, and macé - 
pounded. Prefs it down in pots, and pour over it cla- 
riged butter, - 
| Marble Veal. 


BOIL, {kin, and cut a dried tongue as thin as stable: 
and beat it well with near a pound of butter, and a little 
beaten mace; till it is likea pafte. Have ready fome 
veal fiewed, and beat in “the fame manner. Then put 
{ome veal into potting-pots, thin fome tongue in lumps 
over the veal. Do not lay on your tongue in any form, 
but let it be in lumps, and it will-then cut like marble.. 
Fill your pot clofe up with veal, prefs it very hard down, 
_ and pour clarified butter over it. Remember to keep 
it in adry place, and when you fend it to table, cut it 
into flices. Garnifh it with pariley, 


T ONgUeS. 


TAKE a fine neat’s tongue, and rub it well over’ 
with an ounce of falt-petre and four ounces of brown 
fugar, and let it lie two days. Then boil it till it is quite. 
tender, and take off the fkin and fide bits. Cut the | 
tongue in very thin flices, and beat it in a marble mortar, 
with a pound of clarified butter, and feafon it to your ~ 
tafte. with pepper, falt; and mace. Beat allas fine as 
poffible, then prefs it clofe down in {mall pene pots; 3 
and pour over them clarified butter. : 


 Geefe and Fowls. 


BOIL a dried tongue till it is tendet; then take a 
goofe and a large fowl, and bone them. Take a quarter 
of an cunce of mace, the fame quantity “of olives, a large 
nutmeg, a quarter of an ounce of black pepper, and 
beat ail well together; add to thefesa fpoontul of falt; 
and rub the tongue and infide of the fowl well with them: 
Put the tongue tate the fowl, then feafon the goofe, and 
— fill it with the fowl and tongue; and the goofe will look 

as if.it was whole. Lay it in a pan that will juft hold 
it, melt freth butter enough to cover it, fend it to the 
2 | oer, 
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ven, and bake it an hour and a half. Then take out 
the meat, drain the butter carefully from it, and lay i¢ 
on a cdarfe cloth till it is cold.. Then take of the hard 
fat from the. gravy, and lay it before the fire to melt. aaa 
Put your meat again into the pot, and ‘pour your butter 
over it. If there is not enough, clarify more, and let 
the butter be an inch‘above the meat. It will keep a 
great while, cut fine, and look beautiful, and when you 
Cut it let it be crofsw: ays. It makes a very pretty corner- 
difh for dinner, or fide-difh for fupper. 


Beef. 


“TAKE half a pound of brown fugar, and an ounce of 
falt-petre, and rub it into twelve pounds of ‘beef. Let 
it lie twenty-four hours; then wafh it clean, and dry it. 
well with a cloth. Seafon it to your tafte with pepper, 
{alt, and mace, and cut it into five or fix pieces, Put 
it into an earthen pot, with a pound of butter in lumps 
upon it, fet it ima hot oven, and let it ftand three hours, 
then take it out, cut off the hard outfides, and beat it in 
a mortar. Add to it a little more pepper, falt, and - 
thace. Then oila pound of butter in the gravy and fat 
that catne from your beef, and put in as you find necef- 
fary; but beat the meat very fine. Then put it into - 
your pot, prefs it clofe down, pour clarified butter over 
it, and keep it in a dry place. 

~ Another method of potting beef, Sud which will 
greatly imitate venifon, is this: Take a buttock of beef, 
and cut the lean of it into pieces of about a pound 
weight each, To eight pounds of beef take four ounces 
of falt-petre, the fame quantity of bay-falt, half a pound 
of white falt, and an ounce of fal prunella. Beat all 
the falt very fine, mix them well together, and rub them 
into the beef. Then let it jie four days, turning it twice 


—aday. After that put it into a: pan, and cover it with 


pump water, anda little of its own brine. Send it to 
the oven, and bake it till itis tender; then drain it from 
the gravy, and take out all the fkin and finews. Pound © 
the meat well in a mortar, lay it in a broad difh, and 


mix on it an ounce of cloves ‘and MACE, three quarters 
of 
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of an ounce of pepper, and a nutmeg ait beat very fine. 
‘Mix the whole well with the meat, and add a little cla- 
rified freth butter to moiften it. Then prefs it down 
‘into pots very hard, fet them at the mouth of the. oven 
juft to fettle, and then cover them two inches thick with 
clarified butter. When quite cold, cover the pots over 
with white paper tied clofe, and fet them ina dry place. 
It will keep ates a confiderable time. 

Pigeons. 

PICK and draw your pigeons, cut off the pinions, 
wath them clean, and put them in a fieve to drain. Then 
dry them with a cloth. and feafon them with pepper | 
and falt.. Roll a lump of butter in chopped parfley, 
and put it into the pigeons. Sew up the vents, then 
put them into a pot with butter over them, tie them 
down, and fet them in a moderately heated oven. When 


they come out, put them into your pots, and pour cla- 
rifled butter over them. 


Woodcocks. 

TAKE fix woodcuelel pluck them, and draw out 
the train. Skewer their bills through their thighs, put 
their legs through each other, and ‘their feet upon their 
breaite’ ‘Seaton then wilh thice of four bindes OF mace; 
and a little pepper and falt. “Then put them into a deep 
pot, with a pound of butter over them, and tie a ftrong 
paper over them. Bake them in a moderate oven, and 
when they are enough. lay them on a difh to drain the 
gravy from them, ‘Then put them into potting-pots; 
take all the clear butter from your gravy, and put it 
upon them. Fill up your pots with clarified butter.— 
Keep them in a dry place for ufe. Snipes muft be done 
in the fame manner. | | 

Moor Game. 


WHEN you have picked and drawn your game, wipe 
them clean with a cloth, and feafon them. well with 
pepper, falt, and mace. Put one leg through the other, 
and roaft them till they are of a good brown. When 
they are cold, put them into your pots,.and pour overt 
them clarified butter; but let their heads be feen above 
it. Put them ina a dry place, and they will keep a pret 
while, Smale 


Co: ee 
Small Birds. 

HAVING picked and gutted your birds, dry them — 
‘well with a cloth, and feafon them with pepper, falt, 
and mace. Then put them into a pot with buiter, tie 
your pot down with paper, and bake them in a moderate 
oven. When they come out, drain the gravy from 
them, and put them into your pots, Pour clarified but- 
ter over them, and cover them clofe. | 


SECT. Il. 
‘rien. 3. 


TAKE a large eel, and when you have: fkinned, 
_ wafhed clean, and thoroughly dried it wiih a cloth, cut 


jt into pieces about four inches long. Seafon them with 


alittle beaten mace and nutmeg, pepper, falt, and a 

Tittle fal-prunella beat fine. Lay them in a pan, and. 
pour as much clarified butter over them as will cover 

_ them. Bake them half an hour in a quick oven; but the 

fize of your eels muft be the general rule to determine 

. what time they will take baking. Take them out with | 
a fork, and lay them on a coarfe cloth to drain. When 
they are quite cold, feafon them again with the like fea- 
foning, and lay them clofe in the pot. Then take off 
the butter they were baked in clear from the gravy of 
the fifh, and fet it in a dilh before the fire. When it is 
melted, pour the butter over them, and put them by 
for ufe. You may bone your eels, if you choofe; but 
in that cafe you muft put in no fal-prunella. | 


Lampreys. 

WHEN you have taken off the fkins, cleanfe them 
with falt, and then wipe them quite dry. Beat fome 
black pepper, mace, and cloves, mix with them fome 
falt, and feafon your fith with it. Then lay them in a 
pan, and cover them with clarified butter. Bake them 
an hour, then feafon them again, and treat them in the 
{ame manner as betore directed for eels. 


Smelts. 
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| Smelts.. 
TAKE out the guts, and then feafon them with falt, 
pounded mace, and pepper, put them into a pan, with 
butter on the top, and put them in a very flack oven. 
When they aré done, and nearly cold, take them out, 
‘and jay them on a cloth. Then put them into’ pots, 
take off the butter from the gravy, clarify it with more, 


_ ‘pour it on them, tie them down olate, and fet itis by | 


for ufe. 
| Pike. Ps ) 
WHEN you have well fcaled your fith, cut off the 
head, fplit it down the back, and take out the bone.— 
Then ftrew over the infide fome bay-filt and pepper, 


rollit-up, and lay it in your pot. Cover it clofe, and 4 


~ Tet it bake an hour... Then take it out, and lay it on a 
. coarfe cloth to drain. When it is cold, put it into He 
pot, and cover it with clarified butter. 


Salmon. 3 
TAKE a Jarge piece of freth falmon, fcale it, and 


‘wipe it clean. ° Then feafon it with Jamaica pepper, 


black pepper, mace, and cloves, beat fine, and mixed 
with falt, and a little fal-prunella: then pour clarified 
- putter over it, and bake it well. When it is done, take 
— jt.out carefully, and Jay it ona cloth to drain. As foon 
as it is quite cold, feafon it again, lay it clofe in your 
pot, and cover it with clarified butter. —QOr you may 
pot it in this manner : 
Scale and clean a whole peng flit it down the back, 

_ dry it well, and cut it as near the fhape of your pot ag 
youcan. Then take two nutmegs, an ounce of. mace 
and cloves beaten, half an ounce of aghite pepper, and 


an ounce of falt. Then take out all the bones, cut off 


the tail and the head below the: fins. Seafon the fealy 
fide firft, and lay that at the bottom of the pot; then 
sub the feafoning on the other fide, cover it witha dith, 


and let it ftand all night. It any fhe put double, and - - 


the {caly fides top and bottom. Put fome butter at the 


bottom and top, and cover the-pot with fome {tiff coarfe — | 


-patte.. Ht it isa large hth, it will require three Soy 
baking 


we 


~ 
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beeing ; but if a {mall one, two hours will be fufficient. 
When it comes out of the oven, let it ftand half an hour, 
then uncover it, raife it up at one end that the gravy 
may run out, and put a trencher and weight on it 
effectually to anfwer this purpofe. When the butter is 
cold, take it out clear from the gravy, add more butter 


to it, and put it in a pan before the fire. When it is 
melted, pour it over the falmon, and as foon as ir is cold, 


paper it up, put it in a dry place, and it will keep a 
confiderable time. Carp, tench, trout, and feveral other 
forts of fifth, may be potted in the fame manner. 
Lobfter. 
BOIL a live lobfter in falt dnd water, and ftick 2 


fkewer in the vent to prevent the water getting in. As 
- foon as it is cold, take out all the flefh, beat it fine in a 


mortar, and feafon it with beaten mace, grated nutmeg, 
pepper, and falt. Mix all together, melt a piece of 
butter the fize of a walnut, and mix it with the lobfter 
as you beat it. When it is beat to a pafte, put it mto 


“your pot, and prefs it down as clofe and hard as ly cane 


Then fet fome butter in a deep broad pan before the fire, 
and when it is all melted, take off the fcum at the tops 


if any, and pour the clear ‘pate: over the fifh as thick as 


acrown-piece. The whey and churn-milk will fettle at 
the bottom of the pan ; but take care that none of that 

oes in, and always let your butter be very good, or you 
will fpoil all. If you choofe it, you may pubin the meat 


_ whole, with the body mixed among it, laying them as 


clofe together as you can, and pouting the butter over 
them. | 
Shrimps. 
AFTER you have boiled your fhrimps, feafon them 
well with pepper, falt, and a little pounded cloves. 
Put them clofe into a pot, fet them a few minutes into a 


~ flack Fn and then pour over them clarified butter. 


Herrings. 


CUT off the heads of your hertings, and put thet 
into an earthen pot. Lay them clofe, and between 


- every Sai of herrings ftrew fome falt, but not too much. 


x. * Oo Pot 
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Put in cloves, mace, whole pepper, and a nutmeg cut 
in pieces. Fill up the pot with vinegar, water, and a 
quarter of a pint of white wine, Cover it with brown 
paper, tie it down clofe, and bake them in an oven with | 
brown bread. As foon as they are cold, put them into 
your pots, tie them clofe with paper, and fet them by 
for ufe. : 

| Chars. 


AFTER. having cleaned your fith, cut: off the fits) 
tails, and SaRe and ther lay them in rows, in a ong ; 
baking-pan, ‘having firft feafoned them with pepper, 
falt, and mace. Send them to the oven, and when they 
are done, lay pat in your pots, and cover them with 
clarified butter.. This fith is greatly admired, and is 
pecultar to the lakes in Weiimoreland. 


/ 


CHAP. XXIV. 
CURING VARIOUS KINDS OF MEATS, SOUSINGS, es 


Hams. 


UT off a fine ham from a fat hind quarter of pork. 
Take two ounces of falt-petre, a pound of coarfe 
fagar, a pound of common falt, and two ounces of fat 
prunella ; ; mix all together, and rub it well. Let itlie | 
a month in this pickle, turning and bafting it every day 5 
then hang it in wood fmoke in a dry place, fo that no 
heat comes to it;. and, if you intend to keep them long, 
hang them a month or ‘two ina damp place, and it will 
make them cut fine and fhort. Never lay thefe hams in 
water till you boil them, and then boil them in a copper, 
if you have one, or the Jargeft pot you have. Put them 
into the water cold, and let them be four or five hours. 
before they boil. Skim the pot well, and often, till it 
boils. If it is a very large one, three hours will boil it ; 
if a fmall one, two hours will do, provided itis a great 
while before the water boils. ‘Take it up half an hour 
before seme pull off the fkin, and throw. rafpings, 
finely fifted, all over. Hold a red-hot falamander over 
it, cu when cae 1s ready, take a few mpgs a 
eves 
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‘Geve, and-fift all over the difh, then lay i in your ham, 
and, with your finger, make figures, round the edge of 
your difh., Be fure to boil your ham; in as: much water 
as you can, and keep {kimming it all the time it boils. 
The pickle you take your ham out of will do: finely for 
tongues. . Let them lay in, it a, fortnight,, and then Jay 
them-in a place where there is wood {moke, :to dry.—~ 
When you broil any flices of ham or bacon, have fome 
boiling water ready ; let them lay a minute or two init, 
and then put themon the gridiron. ;‘Vhisis a very-good 
method, as it take out the violence of the fat, and 
I makes them have a fine flavour. 


Hams the York/hire W aye SB 

‘MIX well together half a peck of falt, ia ounces 
‘of falt-petre, half an ounce of fal-prunella, and: five 
“pounds ofsvery coarfe falt. “Rub the hams well with 
-this; put them into’a large pan or pickling-tub, and ify 
the remainder on the'top. Let them lie three days, and 
‘then hang thet up, .Pat as much water to the pickle 
vas will cover the hams, adding falt till it will bear an 
egg, and then boil and frain it. The next morning put 
in the hams, and prefs them down fo that they may be 
“¢overed, Let them lay a fortnight; them rub them well 

with bran, and dry them. The quantityof ingredients 
hee: diredted is tor doing three middle+tized ‘hams at 
once, fo that if you do only one; you mutt proportion 
the ‘quantity of each article. 


New England Hams. | 

-GET two fine hams, and in the mode of cure for this 
purpole;: proceed as follows:—-Take two ounces of fal- 
prunella, beat it fine, rub it well in, and let them lie 
twenty-four hours, Then take half a pound of bay-falt, 
~ a quarter of a pound of common fait, and one ounce of 
falt-petre, all beat fine, and half a pound of the coarfeft 
fagar. Rub all thefe well in, and let them lie two or 
three days. Then take fome white common falt, and 
make a pretty {trong brine, with about two gallons of 
water, and half a pound of tewo fugar. Boil it well, 
and fcum it when cold; put in the hams, and turn them 


ra) ao every 
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every two or three days in the pickle for three weeks, 
Then hang them up in a chimney, and {moke them well 
‘a day or two with horfe litter. Afterwards let them 
hang about a week on the fide of the kitchen chimney, 
“and then take them down. Keep them dry in a large 
‘box, and cover them well with bran. They will ke 
good in this ftate fora year, though if wanted, may be 
~-ufed in a month. et 
| Bacon, , 


TAKE off all the infide fat of a fide of pork, and lay 
“it on a long board or dreffer, that the blood may run 
_ from it. Rub it well on both fides ‘with good falt, and 
det it liea day. Then take a pint of bay-falt, a quarter 
-of a pound of falt-petre, and beat them both fine ; two 
pounds of coarfe fugar, and a quarter of a peck of 
‘common falt. Lay your pork in fomething that will 
hold the pickle, and rub it well with the above ingre- 
dients, Lay the fkinny fide downwards, and bafte it 
every day with the pickle for a fortnight. Then hang it 
-in.a wood-fmoke, and afterwards in a dry, but net hot 
place. Remember that all hams and bacon fhould hang 
»Clear from every thing, and not touch the wall. Take 
care to wipe off ‘the old falt before you put it into the 
pickle, and never keep bacon orhams in a hot kitchen, 
or in a room expofed to the rays of the fun, as‘all thefe 
matters will greatly contribute to make them rufty.. 
| Mutton Ham. 
TAKE a hind quarter of mutton,. cut it like a ham, 
and rub it well with an ounce of falt-petre, a pound of 
coarfe fugar, anda pound of common-falt, mixed well 
together. Lay it in a deepifh tray with the {kin down- 
ward, and bafte it with the pickle every day for a fort- 
night. Then roll it in faw-duft, and hang-it in a wood- 
{moke fora fortnight. Then boil it, and hang it up ina 
dry place. Yousmay drefs it whole, or cut flices off, 
and broil them, which wil! eat well, and have an excels 
lent Hayour, - | 
Veal Hams. 
CUT a leg of veal in the fhape of a ham. Take 
balt a pound of bay-falt, two ounces of falt-petre, and 
3 : g a pound — 
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@ pound of common falt, Mix them all well together, 
with an ounce of beaten juniper berries, and rub the Ham 
‘well with them. Lay it ina tray with the fkinny fide 
downwards, bafte it every day with the pickle for a fort- 
night, and then hang it in wood-fmoke for a fortnight © 
longer. When you drefs it, you may boil it, or parboil 

and roaft it. Either way it will eat exceeding weet g 

ae Beef Hams. 

cur the leg of a fat Scotch or Welch ox as hearte in 
the fhape of aham as youcan. Take an ounce of bay- 

falt, an ounce of falt-petre, a pound of common falt, 
and a pound. of coarfe fugar, which will be a fuficient 
quantity for about fourteen or fifteen pounds of beef 
and if a greater or lefs quantity of. meat, mix your 
ingredients-in proportion. . Pound thefe ingredients, 
mix them well together, rub your meat with it, turn it 
every day, and at the fame time, bafte it well with the 
pickle. Let i it lie in’ this {tate for a month, then take 
it out, roll it in bran or faw-duft, and. hang it in a wood- 
fmoke fora month. Then take it down, bang itina 
dry place, and keep it for ufe. You may drefs i it in what-. 
ever manner you pleafe, and as occafion may require. If_ 
you boil a piece of if, and let it be till it is cold, it will 
eat very good, and fhives hke Dutch beef; or it is ex- 
ceeding fine cut-into rafhers and broiled, with poached 

eggs laid on the tops. : | 
Neat’s Tongue - 


SCRAPE your tongue clean, ay | it well er a SL Die i 
_and then falt it with common falt, and half an ounce of 
falt-petre well mixed together. Lay i it ina deep pan, 
and turn it every day for a week or ten days. Then 
turn it again, and let it lay a week fonger. Take it out of 
the pan, dry it with a cloth, firew flour on it, and hang 
it up in a moderate warin place to dry. 


Hung Beef. 

MAKE a ftrong brine with bay-falt, falt- petre, and. 
pump- water ; puta rib of beef into it, and let it lay for 
nine days. [hen hang it up a chimney where woo 
or faw-cuft is burnt, When it isa little dry, wath the 

outfide 


| 
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outfide with bullock’ s blood two or three times, to make 
it look black ; . and when it.is dry enough boil it, and 
ferve it-up with fuch. kind of vegetables, as you think 
proper. 4 2 

Another method of preparing hung beef is this: ‘Take 
the navel-piece, and hang it upin_ your cellaryas long as 
it will ‘keep, good, and till it! begins to, be a little fappy. 
Then take it down, cut it into three pieces, and walk 
it in fugar and water, one piece after another. Then 
tale A pound of falt-pétre; and two’ pounds of bay-falt, 
dried ind pounded’ fmall. “Mix with them two or three 
fpoonsfit! ‘of brown fugar, and rub your beef well with 
it in every place.’ Then ftrew a fufficient quantity of 
‘common {alt all over it, and ‘let the beef lie clofe till the 
falt is diffulved, which will be in fix or feven days. Then 
‘turn it every other day for a fortnight, and after that 
hang | it Up ina warm but not hot place. It may hang 
afortnight in the kitchen, and when you want jit, boil 
it in bay-falt and pump-water till it is tender. ‘ It will 
keep when boiled, two or three months, rubbing it 
‘with a greafy cloth, or putting it two or threee minutes 
into boiling water to take off the mouldinefs. , 


Dutch Becf. 
“TAKE a buttock. of beef, cut off all the ak me rub 


the lean all over with brown fugar.. Let it lie two of 
three hours in a pan or tray, ana turn it two or three 
times. Then falt it with falt- -petre and common falt, 
and let it lay afortnighi, turni:g itevery day. After the 
expiration of this time, rollit very ftraightin a coarfe- cloth, 
put it into a cheefe- prefs for a day and @ night, and then 
hang it to dry ina chimney. When you boil it put it 
into a cloth, and when cold, it will cut like Dutch beef. 


Hunting Beef 


TAKE a pound of falt, two ounces of falt-petre, a 
quarter of a pound of brown fugar, one ounce of cori- 
anders, one ounce of cloves, half an ounce of mace, 
‘half'an ounce of nutmeg, two ounces of allfpice, a quar- 
tcr of a pound of pepper, half an ounce of chyan pep- 
per, and two ounces of ginger; let ie whole be greune 

an 
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and well mixed. “Take your buttock of beéfoand: rub 
it Well with the fpices, and keep turning and: rubbing | 
it every day, one month: when your beef is to be done, 
take a deep pan, put’ in your beef with plenty of fat 
over and under, taking care that yout beef ‘does not 
touch the bottom of the pan. Cover your pan down 
clofe fo that the fteam does not come out, which may 
be prevented by putting a pafte tosthe cover made of 
“flour and water. Send it to the oven, and if moderate 
it will be done enough in five hours, It fhould not be 
taken out of your-pan till quite cold; be fure to have — 
yea of fat, as there mufi not be any water put in, 


Pickled Pork. 


BONE your pork, and then cut it into pieces of a 
a fuitable to lay in the pan in which you iniend to put 
Rub your pieces firft with falt-petre, and then with 
‘aio pounds of common falt, and two of bay-falt, mixed 
togetehr. Put a layer of common falt at the bottom of 
your pan or tub, cover every piece over with common 
falt, and lay them one upon another as even as you can, 
filling the hollow places on-the fides with-falt. As your 
falt melts, on the top, ftrew.on more, lay a coarfe cloth © 
over the veflel, a board over that, and a weight on the 
board to: keep it down. Cover it clofe, {trew on more 
falt as may be occafionally neceflary, and it will keep 
il till the. very laft bit. | 


iH Mock Brawn. 


TAKE the head, and a piece of the belly-part ofa. 
young porker, and rub them well with falt-petre. Let 
them lay three days, and then wafh them clean. Split 
the head and boil it, ‘take out the bones, and cut it into 
pieces. Then take ‘four -cow-héels ‘boiled tender, cut 
them in thin pieces, and lay them in the belly-piece ‘of 
pork, with the head cut fmall. “Then roll it up’ tight 
with theet-tin, and boil it four or five hours. When it 
comes out, fet it up on one end, put atrencher on it 
within the tin, prefs it down witha large weight, and 
Jet it fland:all night. Next morning take it out of the 
maid and bind. it-with a fillet. Put fl into cold falt and 
water, 


— 
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water, and it will be fit for ufe. If you change the 
falt and water every four days, it will = for a Heng 
time. 

Pie’ s Feet and Ears foufed. 

WHEN you have properly cleaned them, boil them 
till they are tender; then fplit the feet, and put them 
and the ears into falt and water. When you ufe them,. 
dry them well in a ¢eloth, dip them in batter, fry them, 
and fend them up to table, with melted butter in a boat. 
They may be eaten cold, and will keep-a confiderable 
time. 

‘Soufed Tripe. 

BOIL your tripe, and put it into falt and water, 
which you muft change: every day till you ufe the 
tripe. When you drefs it, dip it in batter made of 
flour and eggs, and fry it of a good brown; or boil it in 
falt and water, with an onion fhred, and a few ftrips 
of parfley. . Send it to the table with melted butter in 
a fauce-boat. 

Turkey Soufed i in Imitation of Sturgeon. 

DRESS a fine large turkey, dry and bone it, then 
tie it up as you do a fturgeon, and put it into the pot, 
with a quart of white wine, a quart of water, the fame 
quantity of good vinegar, and a large handful of falt; 


. _ but remember that the wine, water, and vinegar, mitt 


boil before you put in the turkey, and that the pot mutt 
be well fkimmed before it boils. When it is enough, 
take it out, and tie it tighter; but let the liquor boil a 
little longer. If you think the pickle wants more 
vinegar or falt, add them when it is cold, and pour it~ 
upon the turkey. If you keep it covered clofe from the 
air, and in a-cool dry place, it will be equally good 
for fome months. Some admire it more than fturgeon, 
and it is generally eaten with oil, vinegar, and fagats for 
face. 
To make fine Saufages. 

TAKE fix pounds of young pork, free from fkin, 

griftles, and fat. Cut it very fmall, and beat it in a 


mortar’ till it is yery fine, ‘Then thred fix pounds od 
. beet. 


en 
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beef fuet very fine, and free from all {kin. Take a good ~— 
deal of fage, wath it very clean, pick off the leaves, 
and fhred it fine. Spread your meat on a clean dreffer. 
or table, and then fhake the fage all over it, to thé quan- 
tity of about three large fpoonsful. Shred the thin rind - 
of a middling lemon very fine, and throw them over the 
_ meat, and alfo a3 many fweet herbs as, when thred fine, 
will filla large fpoon. Grate over it two nutmegs, and 
put to it two tea-fpoonsful of pepper, and a large fpoon- 
ful of falt. Then throw over it the fuet, and mix all 
well together. Put it down clofe in a pot, and when 
you ufe it, roll it up with as much egg as will make it 
roll fmooth. Make them of the fize of a faufage, and 
fry them in butter, or good dripping. Be careful the 
_ butter is hot before you put them in, and keep rolling 
them about while they are doing. When they are tho- 
roughly hot, and of a fine hight brown, take them out, 
put them into a difh, and ferve them up. Veal mixed 
with pork, and done in this manner, eats exceeding 
__ fine. 
Common Sau/fuges. 

TAKE three pounds of nice pork, fat and lean toge- 
ther, free from fkin or griftles, chop it very-fine, feafon 
it with two tea-fpoonsful of falt, and one of beaten pep- 
per, fome fage fhred fine, about three tea-fpoonsful; mix 
it well together, have the guts nicely cleaned, and fill 

them, or put the meat down in a pot. Roll them of 
what fize you pleafe, and fry them. . ' 


— Oxford Saufages. 

TAKE a pound of young pork, fat and lean, without 
fkin or griftle, a pound of lean veal, and a pound of 
beef-{uet, chopped all fine together; put in half a pound 
of grated bread, half the peel of a lemon fhred fine,.a 
nutmeg grated, fix fage leaves wafhed and chopped very 
- fine, a tea-fpoonful of pepper, and two of falt, fome 
thyme, favory, and marjoram, fhred fine. -Mix all 
well together, and put it clofe down ina pan till y ou ufe 
it. Roll it out the fize of a common, faufage, and fry 
them in frefh butter of a fine brown, or broil them over a 
clear fire, and fend them to table as hot as poffible. 

a * Pp Bologna 
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| Bologna Saufages. 

TAKE a pound of beef fuet, a pound of pork, a 
pound of bacon, fat and Iean together, and the fame 
quantity of beef and veal. Cut them fmall, and chop 
them fine. Take a {mall handful of fage, pick off the 
leaves and chop it fine, with a few {weet-herbs. Seafon 
pretty high with pepper and falt. “Take a large gut well 
cleaned, and fill it. Set on a faucepan of water, and 
when it boils, put it in, having firft pricked the gut to 
preventits burfting. Boil it gently an panes and then 
Jay it on clean ftraw to dry. 


CHAP. XXV. 


METHODS OF KEEPING VEGETABLES, 
FRUITS, &c. 


To keep Green Peas till Chrifimas. 


EAS for this purpofe muft be chofen very fine, 
young, and frefh gathered. Shell them, and put 
them into boiling water with fome falt in it. When 
they have boiled five or fix minutes, throw them into a 
cullender todrain. Then lay acloth four or five times 
double on a table, and fpread them on it. Dry them 
well, and having your bottles ready, fill them, and cover 
them with mutton- fat fried. Cork them as clofe as pof- 
fible, tie a bladder over them, and fet them in a cool 
place. When you ufe them, boil the water, put in a 
little falt, fome fugar, and a piece of butter. As foon 
as they are enough, throw them into a fieve to drain ; 
then put them into a faucepan with a good piece of 
butter, keep fhaking it round till the butter is all melted, 
then turn them into a difh, and fend them to table. 


To dry Artichoke Bottoms. 
“PLUCK your artichokes from the ftalks salt ‘before 
they come to their full growth, which will draw out all . 


the ftrings from the bottoms. Boil them till you can 
eafily 
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eafily take off the leaves, then lay the bottoms on tins, 
and fet them in a cool oven. Repeat this til they are 
- dry, which you may know by holding them up againft 
the light, when, if they are dry enough, they will appear 
tran{parent. Put them into paper bags, hang them up 
in a dry place, and they willkeep good the greatett Bet, 
if not the whole year. 


To keep Grapes. 
WHEN you cut vour bunches of grapes from the 


vine, take care to leave a joint of the ftalk ‘to them. 
Hang them up in a dry room at a proper diftance from _ 
each “other, fo that they may hang feparate; for, unlefs 
the air paffes freely between them, they will grow 
mouldy, and be totally fpoiled. If they are managed 
carefully, they will keep good fome months. 

To keep Goofeberries. 

PUT an ounce of roch allum, beat very fine, into a 
large pan of boiling hard water. When you have picked 
your goofeberries, put a few of them into the bottom of 
a hair-fieve, and hold them in the boiling water till they 
turn white. Then take out the fieve, and {pread the 
goofeberries between two clean cloths. Put more goofe- 
berries in your fieve, and then repeat it till they are done.” 
Put the water into a glazed pot tll next day ; then put | 
your goofeberries into wide-mouthed bottles, pick: out 
all the cracked and broken ones, pour the water clear 
out of the pot, and fill your bottles with it. Then cork 
them loofely, and let them ftand a fortnight. If they 
rife to the corks, draw them out, and let fem ftand two 
or three days uncorkedy Then cork them quite clofe, 
and they will keep good. feveral months. 

Another method of keeping goofeberries is this: Pick 
them as large and dry as you can, and, having taken 
_ care that your bottles are clean and dry, fill and cork 
them. Set them in a kettle of water up to the neck, and 
Jet the water boil very flowly till you find the goofeberries 
are coddled , then take them out, and put in the reft of 
the bottles till'all are done.. Haye ready fome rofin 
melted in a pipkin, and dip the necks of the bottles into _ 
Pipe} | it 


U 
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it, which will prevent all air from getting in at the 
cork. Keep them ina cool dry place, and when you 
ufe them, they will bake as red as a cherry, and have 
their natural flavour, 


To keep Walnuts. 


PUT a layer of fea-fand at the bottom of 4 large jar, 
and then a layer of walnuts; then fand, then the nuts, 
and fo on till the jar is full ; * but be careful they do not 
touch each other in any of the layers. When you want 
them for ufe, Jay them in warm water for an hour, fhift 
the water as it cools, rub them dry, and they will peel 
well, and eat fweet. You may keep lemons by treating 
them i inthe fame manner. 


To keep Mufhrooms. 


TAKE large buttons, wath them in the fame manner 
as for ftewing, and Jay them on fieves with the ftalks 
upwards. Throw over them fome falt, to draw out the 
water. When they are properly drained, put them into 
a pot, and fet them in a cool oven for.an hour. Then 
take them out carefully, and lay them to cool and drain, 
Boil the liquor that comes out of them with a blade or 
two of mace, and boil it half away. Put your mufh- — 
rooms into a clean } jar well dried, and when the liquor 
is cold, pour it into the jar, and cover your mufhrooms 
with it. Then pour over them rendered fuet; tie a 
bladder over the jar, and fet them in a dry clofet, where 
they will keep very well the greater part of the winter, 
When you ufe them, take them out of the liquor, pour . 
over them boiling niilk, and let them ftand an hour.— 
‘Then ftew them 1 in the milk a quarter of an hour, thicken 
them with flour, and a large quantity of butter; but 
. be careful you do not oil it. Then beat the yolks of 
two eggs in a little cream, and put it into the ftew; 
but do not let it boil after you have put in the eggs. Lay 
unroatted fippits round the infide of' the difh, then ferve 
them up, and they will eat nearly as good as when freth 
gathered. If they do not tafte ftrong enough, put in a 
little of the liquor. This is a very ufeful liquor, as it 
will give a ftrong flavour of frefh mufhrooms to all made 
difhes. Another 
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Another method of keeping mufhrooms is this :— 
- Scrape, peel, and take out the infides of large flaps.— 
Boil them in their own liquor, witha little falt, lay them 
in tins, fet them in a cool oven, and repeat it till they - 
are dry. ‘Then, put them in clean jars, tie them down 
clofe, and keep them for ufe. 


To bottle Cranberries. 

_ GATHER your cranberries when the veathe: is. 

quite dry, and put them into clean bottles with clean 

hard water, properly prepared forthe purpofe. Cork 

them up quite clofe, fet them in a dry place, where 

neither heats nor damps can get to them, and mey™ will 
Keep all the next feafon. 


To bottle Gr een eae 


GATHER your currants when the fun is hot upon 
them; then ftrip them from the ftalks, and put them into 
bottles: Cork them clofe, fet them in dry fand, and 
they will keep all the winter. 


To bottle Dam/fons. 


TAKE your damfons before they are too ripe, put 
them into wide-mouthed bottles, and cork them down 
tight ; then put them into a moderate oven, and about 
‘three hours will do them. You muft be careful your 
oven is not too hot, or it will make your fruit fly, All 
kinds of fruit that are bottled may be done in the fame © 
_way, and if well done will keep two years. After they 
are done they mutt be put away, with the mouth down- 
ward, in a cool place, to keep them from fermenting. 
*,* Remember, that every fpecies of the vegetable 
tribe defigned for hike, ufe, at times out of the nara 
feafon, muft be kept in dry places, as damps_ will not 
only cover them with mould, but will alfo deprive them 
of their fine favour. It muft likewife be obferved, that 
while you endeavour, to avoid putting them into damp 
places, you do not place them where they may get 
warm, which will be equally detrimental: fo that a pro- 
per attention muft be paid to the obfervance of a judi- 
cious medium. When you boil any dried vegetables, — 
always allow them plenty of water. 
CHAP, 
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CHAP. XXVI. 


POSSETS, WHITE-POTS, GRUELS, &e. 


‘Sack Pofets. 
Be up the yolks and whites of fifteen eggs, and 


then firain them; then put three quarters of a 
pound of white fugar into a pint of canary, and mix it 
with your eggs in a bafon ; fet it over a chafing-difh of. 
coals, and keep continually ftirring it till it is “fealding 
hot. In the mean time grate fome nutmeg in a quart of 
milk, and boil it, and then pour it into your eggs and 
wine while they are fealding hot. As you pour it, hold 
your hand very high, and let another perfon keep ftirring | 

itallthe time. Then take it off, fet it before the fire 
half an hour, and ferve it up. 

Another method of making fack-poffet is this: Take 
four Naples biscuits, and crumble them into a quart of 
new milk whenit boils, Juft give it a boil, take it off, 
grate in fome nutmegs, and fweeten it to your palate. 
‘Then pour in halfa pint of fack, keep ftirring it all the 
- time, put it into your bafon, and fend it to table. 


Wine Pofet. 


BOIL the crumb of a penny loaf in a quart of milk 
till it is soft, then take it off the fire, and grate in half a 
nutmeg. Put i in fugar to your tafte, then pour it into a 
china bowl, and put in by degrees a pint of Lifbon 
wine, Serve it up with toafted bread upon a plate. 


Ale Pofet. 


TAKE a fmall piece of white bread, put it into a 
si of milk, and fet it over the fire. Then put fome 
nutmeg and fugar into a pint ef ale, warm it, and 
when your milk boils, pour it upon the ale. Let it ftand 
a few minutes to. clear, and it will be fit for ufe. 


Orange Pofet. 

TAKE a ‘crumb of a penny loaf. grated fine, and 
put it into a pint of water, with halt the peel of a Seville 
orange grated, or fugar tabbed upon it to take out the 
‘peas. Boil all together till it looks thick and clear. | 

| Thea 
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Then take a pint of mountain wine, the juice of half a 

Seville orange, three ounces of {weet almonds, and one 

of bitter, beat fine, with a little French brandy, and 

_ fugar to your tafte. Mbox all well together, put it into 

your poffet, and ferve it up. Lemon poflet muft be 
made in the fame manner. / 


A White Pot. 
TAKE two quarts of milk, and beat up eight eggs, 
_and half the whites, with a little rofe-water, a nutmeg, 
and a quarter of a pound of fugar. Cut a penny loaf 
- into very thin flices, and pour the milk and eggs over 
them. Put a little piece of butter on the top, fend it to 
the oven, bake it for half an hour, and it will be fit for 
--ufe. 

A Rice White Pot. 

BOIL a pound of rice in two quarts of ‘milk till it is 
tender and thick. Beat it in amortar witha quarter of 
a pound of fweet almonds blanched. Then boil twe 
quarts of cream, with a few crumbs of white bread, and 
two or three blades of mace. Mix it well with eight _ 
eggs and a little rofe-water, and fweeten to your tatte. 
Put in fome candied orange or citron-peels cut thin, and 
fend it to a flow oven. 

Panada. 
_ PUT alarge piece of crumb of bread into a faucepan, 
with a quart of water anda blade of mace. Letit boil 
two minutes; then take out the bread and bruife it very 
fine in a bafon. Mix as much water as you think it will 
require, pour away the reft, and fweeten it to your pa- 
late. Put in a piece of butter as big as a walnut, and 
grate in a little nutmeg. ; ; , be 

Another method of making panada is this: Slice the 
crumb of a penny-loaf very thin, and put it into a fauce~ 
pan witha pint of water. Boil it tillit is very foft, and 
looks clear ; then put in a glafs of Madeira wine, grate 
in a little nutmeg, put ina lump of butter about the fize 
of a walnut, and fugar to your tafte. Beat it exceeding 
fine, then put it into a deep foup-difh, and ferve it up. 
Tf you like it better, you may leave out the wine and 
fugar,.and put ina little cream and falt. Nees 

: White 
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White Caudle.. 

TAKE two quarts. of water, and mix it x0 pl feur 
fpoonsful of oatmeal, a blade or two of mace, anda 
piece of lemon-peel. Let it boil, and keep ftirring it 
often. Let it boila quarter of an hour, and be careful 
not to let it boil over, then ftrain it through a coarfe fieve. 
When you ufe it, fweeten it to your tafte, grate in alittle 
nutmeg, and what wine you think proper; and if it is 
not for a fick perfon, fqueeze in the juice of a lemon. 


Brown Caudle. 


MIX your gruel as for the white caudle, and when 
you have ftrained it, add a quart of ale that is not bitter. 
Boil it, then fweeten it to your palate, and add half a 
pint of white wine or brandy. When you do not pat 
in white wine or brandy, let it be half ale. 


White Wine W. hey. 

PUT in a large bafon half a pint of fkimmed milk 
and half a pint of wine. When it has ftood a few mi- 
‘nutes, pour in a pint of boiling water. Let it ftand a _ 
little, and the curd will gather in a Jump, and fettle at | 
the bottom. Then pour your whey into a china-bow], 
and put in a lump of fugar, a {prig of balm, ora flice 
of lemon. 


Water Gruel. 


PUT a large fpoonful of oatmeal into a pint of 
water, and ftir it well together, and let it boil three or 
four times, ftirring it often; but be careful it does not - 
boil over. Then ftrain it through a fieve, falt it to your 
palate, and put in a good piece of butter. Stir it about 
. with a fpoon till the “butter is a melted, i it will be 
fine and {meoth. | 


Barley Gruel. _ | 
PUTaa quarter of a pound of pearl-barley, and a 
. ftick of cinnamon, into two quarts of water, and let it 
boil till it is reduced to one quart. Then ftrain it through 


a fieve, add a pint of red wine, and abeeten it to your 
tafte. 


-~Barley 


/ 
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Barley Water. | i 
TO two quarts of water put a quarter of a pound of 
-~pearl. barley. When it boils, ftrain it very clean, boil 
_ half away, and then ftrain it of Add two {poonsful of 
white wine, and {weeten it to your palate. 


Rice Milk. : 

> BOIL. half a pound of rice in a quart of. water, 
with a little cinnamon. Let it boil.till the ‘water is 
watted, but take care it doesnot burn. Then add three ~ 

pints of mi ik, with the yolk of an egg beat fine, and 

keep ftirring it while you put them in. When it boils, 

| il it out, and fweeten it to your tafte. 

Sago. . | 

PUT a large fpoonful of fago into three quarters of 

a pint of water, Stir it, and boil it gently till it is as 

thick as you would have it.. Then put in wine and fugar, 

_ with a little grated nutmeg to your palate... 


To Mull Wine. 


GRATE half a nutmeg into a pint is wine, and 
{weeten it to your tafte with loaf-fugar. Set it over the 
fire, and when it boils take it off to “cool, Beat up the 

yolks of four eggs, put them into a little cold wine, and 
mix them caretully with the hot, a little ata time. Then 
pour it backwards and forwards till it looks fine and 
bright. Set it on the fire again till it is quite hot and — 
pretty thick, pour it again backwards and forwards fe- 
veral times, and ferve it in chocolate cups, with long — 
flices of bread toafted of a nice light brown. — 


- Goofeberry Fool. 


_ SET two quarts of goofeberries on the fire in about 
a quart of water. When they begin to fimmer, turn 
yellow, and begin to plump, throw them into a cul- 
lender to drain the water out ; then with the back of a 
{poon carefully fqueeze the pulp through a fieve into a 
dith ; make them pretty fweet, and let them ftand till 
_ they are cold. In the mean time ‘take two quarts of  ~ 

milk, and the yolks of four eggs, beat up with a little 
grated nutmeg ; ftir it foftly over a flow fire. When it — 
inate Qq begins — 
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_ begins to immer, take it off, and by degrees ftir it into 
the goofeberries. Let it ftand till it is cold, and ferve it 

up. If you make it with cream, you need not put in 
any cggs. se as ; , 

| Capillaire. , 

TAKE fourteen pounds of loaf-fugar, three pounds 
of coarfe fugar, and fix eggs well beat up. Put thefe 
into three quarts of water; boil it up twice, fkim it 
well, and then add a quarter of a pint of orange-flower- 
water. Strain it through a jelly bag, and put it into 
bottles for ufe. A fpoonful or two of this fyrup put into 
a draught of either warm or cold water makes it drink 
exceeding pleafant. 


Lemonade. 


TAKE two Seville oranges and fix lemons, pare 
them very thin, and fteep the parings four hours in twe 
 quartsot water. Put the juice of fix oranges and twelve 
lemons upon three quarters of a pound of fine fugar, and 
when the fugar is melted, put the water to it in which 
the patings have been fteeped. Add a little orange- 
flower-water, and more fugar, if neceflary. Prefs it 
through a bag till it is fine, and then pour it into bottles 
for ufe. Ear 
3 Orgeat Pafte. 


TAKE three quarters of a pound of fweet almonds, 
and a quarter of a pound of bitter almonds, blanch and 
pound them in your mortar, wetting them from time 
to time with orange-flower-water that they may not oi. 
When they are pounded very fine, add three quarters 
of a pound of fine pounded fugar to it, and mix the 
whole into a ftiff-pafte, and then put it into your pots 
_ for ufe. © This pafte will keep fix months, When you 

~ with to-ufe it, you may take a piece about the fize of 
an egg and mix it with half a pint of water, and fqueeze 
it through a fine napkin. 24). 
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STRICT and attentive management in the 

. making of thefe articles is the grand means by 
which they aré to be brought to a proper ftate of per- 
- fe€tion; and without which, labour, expence, and dif- 
tepute, will be the final, and difagreeable confequences. 
‘To prevent the laft, and promote the firft, let a due 
 obfervance be paid to the following general rules: Do 
not let fuch wines as require to be made with boiling 
water ftand'too long after drawn, before you get them 
cold, and be careful to put in your barm in due time, - 
otherwife it will fret after being put into the cafk, and 
can never be brought to that ftate of finenefs it ought to 
be. Neither muft you let it work too long in the butt, 


 asit will be apt to take off the fweetnefs and flavour of 


the fruit or flowers from which it is made. Let your 

veffels be thoroughly clean and dry, and before you put 

in the wine, give them arince with a little brandy.— 

When the wine has done fomenting, bung it up clofe, and 

after being properly fettled, it will draw to your wifhes. 
si Raifin Wine. ip 

-. Put two hundred weight of raifins, with all their 


_ ftalks into a Jarge hogfhead, and fill it up with water. 


Let them fteep a fortnight, ftirring them every day.— 
‘Then. pour off the liquor, and prefs the raifins. Put 
both liquors together into a nice clean veffel that will 
jutt hold it, for remember, it muft be quite full. Let it 
ftand till itis done hifling, or making the leaft noife, then 
- ftop it clofe, and let it ftand fix months. Then peg it, 
and if quite clear, rack it off into another veffel. Stop 
it again clofe, and let it {tand three months longer. Then 
bottle it, and when wanted, rack it off into a decanter. 
An excellent Wine from Smyrna Currants 

TO every gallon of water put two pounds and three 

quarters of brown fugar, and one pound and a half of 


& Smyrna currants. Boil the fugar and water for half an 


hour, and fine it with whités of eggs ; when near cold, 
i ee put 


{ 
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put fome freth barm to it, and let it ftand in the tisb | 
feven or eight days, ftirring it once a4 day. Cut’your 
currants a little with a chopping knife, then put them - 
into a barrel, and pour the wine on them. Have ready 
fome ifinelafs diffolved in a little of the wine, and put 
it into the barrels, ftirring it every day for fix or eight 
_ weeks, then clofe it up, and in about ning months it will 
be ready to bottle. 
Currant Wine. 

GATHER your frait on a fine dry day, and whe 
they are quite ripe. Strip them from the ftalks, put 
them into a large pan, and bruife them with a wooden 
peftle. Let them uy ‘twenty- -four. hours to foment, then 
tun the liquor through a hair fieve, but do not let your 
hands touch it. To every gallon of liquor put two 
pounds and a half of white fugar, ftir it well together, 
and put it into your veflel. To every fix gallons put in 
a quart of brandy, and let it tard fix weeks. If it is _ 
then fine, bottle it; but if not, draw it off as clear as you 
can into another vetfel, or large battles, and in a fortnight 
put it inte tmaller bottles, cork them clofe, ps fet it ‘by 

for nfe. 
| -Goofeberry Wine ! 

GATHER your goofeberries in dry weather, and at 
the time when they are about half ripe. Gather about a 
peck in quantity, and bruife them well in a clean tub. 
‘Then take a horfe-hair cloth, and prefs them as much as 
potible without breaking the feeds. When you have 
iqueezed out all the juice, put to every gallon three — 
pounds of fine dry pounded fugar. Stir it all together till 
the fugar is diffolved, and then put it into a veffel or 
_catk, which muft be quite filled. If the quantity is ten 
or twelve gallons, let it ftand a fortnight, but, if it isa 
. twenty gallon cafk, it muft ftand three weeks. Set it in - 
acool place; then draw it off from the lees, and pour in 

the clear liquor again. If it isa ten gallon cafk, let it 
itand three months; if a twenty gallon cafk, four months; 
then bottle it off, and it will draw clear. and fine. 
Pearl Gooféberry. Wine. . : 

TAKE what quantity you think proper of the bett 
pearl gooleberries, bruile hems and let them ftand all 

t 3 : night. 
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pight.. The next morning prefs them clofe, drain off 
the juice, and let it ftand for even or eight hours to fettle. » 
Then pour off the clear from the fettling, and meafure it — 
as you put it into your veflel, adding to every three 
| pints of liquor a pound of double-refined fugar. Break 
your fugar into {mall lumps, and put it into the veffel, 

- witha piece of ifinglafs. Stir it well up, and at the end 
of three months, bottle it, putting a lump of double 
refined fugar into every bottle. 

Mulberry Wine. 

- GATHER your mulberries when they are in the 
tate of changing from red to black, and at that time of 
the day when they are dry from the dew having been — 
taken off by the heat of the fun. Spread them loofe on | 
a cloth, or a,clean floor, and let them lay. twenty-four 
hours. Then put them into a convenient veffel for the 
purpofe, {queeze out all the juice, and drain it from the 
feeds. Boil up a gallon of water to each gallon of juice 
you get outof them ; then {kim the water well, and add 
a little cinnamon flightly bruifed. Put to each gallon _ 
fix ounces of white fugar-candy finely beaten. Skim, — 
and ftrain the water, when it has been taken off, and is 
fettled ; and put to it fome more juice of the mulberries. 
_ To every gallon of the liquor, add a pint of white or 
- Rhenifh wine. Let it ftand in a cafk to purge or fettle 
for five or fix days, and then draw off the pla and 
keep it in acool place. — 
 Cowflip Wine. 

TAKE twelve pounds of fugar, the juice of fix 
lemons, the whites of foureggs well beaten, and fix gal- 
lons as water. Put all together in a kettle, and let it 
boil half an hour, taking care to fkim it well.. Take a 
peck of cowflips, and put them into a tub, with the thin 
peelings of fix lemons. ‘Then pour on the boiling liquor, 
and ftir them about ; and when it is almoft cold, put in - 
a thin toaft, baked hard, and rubbed with yeaft. Let 
it {tand two or three days to work. If you put in, be- 
_ fore you turn it, fix ounces of fyrup of citron or lemon, 
with a quart uy Rhenith wine, it will be a confiderable 
# ~addition. . The third day ftrain it off, and {queeze the 

- cowdlips through a coarfe cloth. “Then firain it Hotel 
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a flannel bag, and turn it up. Leave the bung loofe 
for two or three days tillyou are fure it has done working, 
and then bung it down tight. Let it tand three months, 
and then bottle it off. 

: Rafberry Wine. 

PICK fome of the fineft rafberries you can. get, 
bruife them, and {train them through a flannel bag into 
a. {tone jar. To each quart of juice put a pound of 
_ double-refined fugar, then ftir it well together, and cover 
it clofe. «Let it ftand three days, and then pour it off 
clear. To a quart of juice put two pints of white wine, 
and then bottle it off. In the courfe of a week it will 
be fit for ufe. 

2 Dang Wine. 


AFTE R you have gathered your diuatons. which 


muft be ona ‘dry day, weigh them, and then bruife them. 

Put them into a ftein that “has a cock in it, and to every 
eight pounds of fruit put a gallon of water. Boil the 
water, {kim it, and pour it feal iding hot on your fruit— 
When ithas ftood two days, draw it off, and put it into 


a vefiel, and to every gallon of lHquor put two pounds 


: and a half of fine fugar. Fill up the veffel, and ftop it 


clofe, and the longer it ftands the better. When you 


| draw it off, put a lump of fugar into every bottle. 
‘Orange Wine. 


Boil fix gallons of fpring water three auartlg of an. 


hour, with twelve pounds of the beft powder fugar, and 
the whites of eight or ten eggs well beaten. When it is 
cold, put in it fix fpoonsful of yeaft. ‘Take the juice of 
twelve lemons, which, being pared, mutt ftand with two 
pounds of white fugar in a tankard, and in the morning 
fkim off the top, and put it inthe water. Then add.the 


juice and rinds of fifty oranges, but not the white parts — 


of the rinds, and then let them work all together for forty- 


eight hours. ‘Then add two quarts of Rhenith or white © 


wine, and putit into your veflel. 


Orange wine may be made with raifins, in 1 which cafe 
proceed ‘thus: Take thirty pounds of new Malaga raifins 
picked ak chop them fmall, and take twenty large 
| - Seville’ 


a 


Seville oranges, ten of which you muft prepare as thin ' 
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as for preferving. Boilabout eight gallons of foft water 


till one third of it is wafted, and let it cool a little. Then. 


put five gallons of it hot upon your raifins and orange- | 


- peel, ftir it well together, cover it up, and when it is 


cold, let it ftand five days, firring it once or twice a day. 
Then pafs it through a hair fieve, and with a fpoon prefs 
it as dry as youcan. Put it ina rundlet fit for ufe, and 
put to it the rinds of the otherten oranges, cut as thin as the 


. firft.. Then make a fyrup of the juice of twenty oranges, 


with a pound of white fugar, which muft be done the 


- day before you tun the wine. © Stir it well together, and 


ftop it clofe. Let it ftand two months to clear, and then 
bottle it off. This wine greatly improves by time, and 


will drink much better at the end of the third year, than 


the firit. 
| Lemon Wine. sos 
PARE off the rinds of fix large lemons, cut them, 


anid fqueeze out the juice. Steep the tinds in the juice, 
- and put to it a quart of brandy. Let it ftand three days 
in an earthen pot clofe ftopped ; then fqueeze fix more, 


and mix it with two quarters of fpring water, and as 


i and fyrup. Stir them all together, and clofe up your 


- much fugar as will fweeten the whole.» Boil the water, 
» Jemons, and fugar together, and let it ftand till it is cool. 


Then add a quart of white wine, mix them together, 
and run it through a flannel bag into fome veffel. Let it 


ftand three months, and then bottle it off. Cork your 
bottles well, keep it cool, and it will be fit to drink ina 


month or fix weeks. 


~ Lemon wine may be made to drink like citron-water, | 


the method of which is as follows:. Pare fine a dozen of 
lemons very thin, put the peels into five quarts of French 


__ brandy, and Jet them ftand fourteen days. Then make 
_ the juice into a fyrup with three pounds of fingle-refined 


fugar, and when the peels are ready, boil fifteen gallons 


of water with forty pounds of fingle-refined fugar for | 


half an hour. Then put it into a tub, and when cool, 
add toit one, fpoonful of barm, and let it work: two 
days. Then turn it, and put in the brandy, peels, 


] 


—cafk 
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atk. Let it ftand three months, then bottle it, and it 
will be as pale and fine as any citron water. 
| Grape Wine. | 
PUT a gallon of water toa gallon of grapes. Bruife 
the grapes well, let them ftand.a week without ftirring, 
and then draw off the liquor, Put ta a gallon of the wine 
‘three pounds of fugar, and then put it inte a veflel, but | 
do not faften it up with your bung tyl it. has done 
hifing. Let it ftand two months, and it will draw 
clear and fine. If you think proper you may then bot- 
tle it, but remember your cork is quite clofe, and keep 
it ina poor dry cellar. | ae | 


Cherry Wine, 


_. GATHER your cherries when they are quite ripe, 
pull them from the ftalks, and prefs them through a hair 

_ fieve. To every gallon of liquor put two. pounds of 

lump fugar finely beaten, then ftir it together, and put - 

it into a veffel that will juft contain it, W hen it has 

done working, and ceafes to make any-noife, ftop it 

_ very clofe for three months, and then bottle it oF for ufes 


Elder Wine. 


PICK your elder-berries when they are fall ripe, put 
ehiewi into a ftone jar, and fet them in the oven, or ina 
kettle of boiling water till the jar is hot through ; then 
take them out, and ftrain them through a coarfe fieve, 
wringing the berries, and put the juice into a clean ket- 
tle. “To every quart of juice, put a pound of fine Lif. 
_bon fugar, let it bowl, and fkim it well. When it is 
clear and fine, pour it into a cafk. To every ten gallons 
-of wine, add an ounce of ifinglafs diffolved in “cyder, 
and fix whole eggs. sdehe it up, let it ftand fx months 
and then bottle it. 

Apricot Wine. 

PUT three pounds of fugar into three quarts of wa- 
ter, let them boil together, and fkim it well. Then put 
in fix pounds of apricots pared and {toned, and let them 
boil till they are tender, Take out the apricots, and | 
when the liquor is cold, bottle it up. For prefent ufe 
_ the apticots will make good marmalade. 


C lary 
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. Clary Wine. . 
PICK twenty-four. pounds of Malaga salt ins, and’ 
chop them very, fmall: then put them into a tub, and to 
each pound put a quart of water. Let them fteep ten or » 


eleven days, ftirring it twice every day, and be careful 


to keep it covered. Then ftrain it off, and put it into a 


veflel, with about half a peck of the tops of clary, 
when it 1s in bloffom. Stop it clofe for fix weeks, and 


then bottle it of. In two or three Se, it will ~ fit 
~ to drink. 


Quinee Wi ine. , | 
_ GATHER: twenty large quinces when they are dry 
and full ripe. Wipe them clean witha coarfe cloth, and 


_ grate them with a large grate or rafp as near the cores as 
-youcan; but do not touch the cores, Boil a gallon of 


{pring-water, throw in your quinces, and fet them boil 
foftly about’a quarter of an hour.’ Then ftrain them 


well into an earthen pan on two pounds of double re- 


fined fugar. . Pare the peel off two large lemons, throw 


. them in, and fqueeze the juice through a fieve. Stir it 
© about till it is very cold, and then toat a thin flice of 


bread very brown, rub a little yeaft on it, and let the 
whole ftand clofe covered tw enty-four hours. ‘Then take - 
out the toaft and lemon, put the wine in a calk, keep it 
three months, and then bottie it. If you make a twenty. 


gallon cafk, let it ftand fix months before you bottle it; 


and remember, when you ftrain your quincy to , Eg 
them hard in a coarfe cloth, . 
Blackber ry Wine. 

‘LET your berries be full ripe when you g sat ie them 
for this purpofe. Put them into a large veflel either of 
wood or ftone, with a cock in it, and pour upon them 
as much boiling water as will cover them. As foon as 
the heat’ will permit you to put your hand into the vef= 


fel; bruifé them well till all the berries are broken. Then 


let them ftand covered till the berries begin to rife to- 


_ wards the top,. which they will do in three or four days. 


Then draw off the clear into another veffel, and add to’ 
every ten quarts of this liquor one-pound of fugar, Stix 


it well j ‘in, ‘and let it Rand to work, a week or “ten days, 


x, * | Rr in 
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in another veffel like the firft. Then draw it off at the 

cork through a jelly-bag into a large veffel. Take four 
ounces of ifinglafs, and lay it to fteep twelve hours in a 
pint of white wine. The next morning, boil it upon a 
flow fire till it is all diffolved. Then take a gallon of 
your blackberry j juice, put in the diffolved ifinglafs, give | 
them a boil together, and pour all into the veffel. Let 
it ftand a few days to purge and fettle, then draw it off, 

and keep it ina cool place. | 


Turnip Wine. 


TAKE what quantity of turnips you think proper, 
| pare and flice them, put them into a cyder-prefs, and 
{queeze out all the juice. ‘To every gallon of juice put 
three pounds of Jump fugar, put both into a veffel jut 
large enough to hold them, and add to every gallon of 
juice half a pint of brandy. Lay fomething over the 
bung for a week ; and when you are fure it has done 
working, bung it down clofe. Let it ftand three months, » 
then draw it off into another veffel, and when it is fine, 
hid it into battles. | 


Birch Wi 2C. 


THIS wine muft be made at that time of the yeat — 
when the liquor from the birch-trees can be beft pro- | 
cured. This is in the beginning of March, when the fap 
is rifing, and before the leaves fhoot out; for when the. 
fap is coming forward, and the leaves appear, the juice 
by being long digefted in the bark, grows thick and co- 
loured, which before was thin and clear, ‘The method 
of procuring the Juice is, by boring holes in the body of 
the tree, and putting foffets, which are ufually made 
of the branches of elder, the pith being taken out. You 
- may, without hurting the tree, if itis “large, tap it in fe- 

veral places, four or five at a time, and “by that means 
fave, from a good many trees feveral gallons every day. 

Tf you do not get enough in one day, the bottles in which 
it drops muft be corked clofe, and rofined or waxed ; 

however, make oe of it as foon as you can. . Take: the 

fap, and boil it as long as any fcum will rife, fkimming it 

all the time, ae every gallon of liquor put four pounds 
| 0 


MADE WINES. S15 
of good fugar and the thin peel of a nea: Then boil 
it half an hour, and keep {kimming it well. Pour it 
into a clean tub, and when it is almoft cold, fet it to, 
work with yeatt fpread upon a toaft. Let 1 ftand five 3 
or fix days, ftirring it often. Then take a'cafk juft large 
enough to hold all the liquor, fire a large match dipped 
~ in brimftone, and throw it into the cafk, ftop it clofe 
till the match is extinguifhed, then tun sour wine, and 
_ lay the bung on lightly till you find it has done working. 
Stop it clofe, and, after three months, bottle it off. | 


Rofe Wine. 
PUT into a well-glazed earthen veflel three ga aloes : 
of rofe-water drawn with a cold ftill. Put into it a fuf- 
ficient quantity of rofe-leaves, cover it clofe, and fet it 
for an hour ina kettle or copper of hot water, to take out — 
the whole ftrength and flavour of the rofes.. When it is 
cold, prefs the rofe-leaves hard into the liquor, and fteep 
freth ones on it, repeating it till the liquor has got the 
. full ftrength of the rofes. To every gallon of liquor 
put three pounds of loaf fugar, and ftir it well, that it may 
_ melt and difperfe in every part. Then put it into a cafk, . 
or other convenient vefiel, to ferment, and throw into it 
a piece of bread toafted hard and covered with yeaft,— 
Let it ftand a month, when it will be ripe, and have all 
the fine flavour and fcent of the rofes. If you add fome 
wine, and {pices, it will be a confiderable improvement. 
By the fame mode of infufion, wines may be made from 
any other flowers that have an odoriferous {cent, and 
grateful flavour. : 
Ginger Wine: Paes 
PUT feven pounds of Lifbon fugar into four gallons 
of {pring water, hoil them a quarter of an hour, and — 
any tkimming it all the time. When the liquor is 
cold fqueeze in the juice of two Jemons, and then boil 
the peels’ with two ounces of ginger, in three pints of 
water, foran hour. When it is cold, put it all together 
into a barrel, with two fpoonstul of yeaft, a quarter of | 
an ounce of ifinglafs beat very thin, and two pounds of 
jar raifins. Then clofe it up, let it fiand feven weeks, 
* and then bottle it off, 
Rr2 Balin 
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: | Baln Wine. - 


BOIL forty pounds of fugar in nine gallons of water | 
for two hours, {kim it well, and put it into a tub to cool. 
- ‘Take two pounds and a- half of the tops of balm, bruife 
them, and put them into a barrel with a little new yeatt, 
and when the liquor is cold, pour it on the balm. Mix 
it well together, and let it ftand twenty-four hours, ftirring 
it frequently during the time. Then clofe it up, and let 
it ftand fix weeks, at the expiration of which rack it off, 
and put a lump of fugar into every bottle. Cork it well, 
and it will be better the fecond year than the firft. 


Mead Wine. 
THERE are different kinds of this wine; but thofe 


generally made are two, namely, bekinead and cow- 
_ flip mead. Sack mead is made thus: To every gallon 
of water put four pounds of honey, and boil it three - 
quarters of an hour, taking care properly to fkim it.— 
To each gallon add half an ounce of hops, then boil it 
half .an heur, and let it ftand till the next day. Then 
_ put it into your cafk ; and to thirteen gallons of the liquor _ 
add a quart of brandy or fack. Let it be tightly clofed 
till the fermentation is over, and then ftop it -up very 
clofe. If you make as much as fills a large cafk, you . 
- mutt not boitle it off till it has ftood a year. 

To make cowflip mead you muft proceed thus: Put 
thirty pounds of honey into fifteen gallons of water, and 
boil it till one gallon is wafted; ficim it, take it off the 
' fire, and have ready fixteen lemons cut in half, Take 
a gallon of the Jiquor, and put it to the lemons. Pour 
the reft of the liquor into a tub, with feven pecks of 
cowllips, and let them ftaud all night: then putin the 
liquor with the lemons, eight {poonstul of new yeaft, and 
a handful of {weet brier; Tit all well together, and let it 
work three or four days. Then ftrain it, pour it into your 
cafk, let it tand fix months, and then bottle it off for ufe, 


It has been the peculiar > Audy of the writer of this work 
to render it the moft perfect, and confequently the moeft. 

Whe eful compofition of the kind pager to for med: To effect: - 
: mane 7/77 ys 
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this, he has endeavoured to enlarge and improve his own 
knowledge from that of others in the various subjects - 
contained in the Work; and, from his extenfve con- 
nections, has happily met with many favourable op- 
portunities of gratifying his wifhes. One infiance among 
the reft ts in the article now before us, which was ob- 
tained from a lady in the country, who has always been 
particularly atiached to mead wine, and whofe manner 
of making it we frall give in ker own words, as fent by 
poft in the month. of January lafi: ie 


- To one hundred and twenty gallons of pure water, 
& the fofter the better, I put fifteen gallons of clarified 
« honey. When the honey is well mixed with the water, 
© T fill my copper, the fame I ufe for brewing, which 
‘© only holds fixty gallons, and boil it till it is reduced 
“ about a fourth part. I then draw it off, and boil the 
«‘ renaainder of the liquor-in the fame manner. When 
« this laft is about a fourth part wafted, I fill up the cop-- 
“© per with fome of that which was firft boiled, and con- - 
tinue boiling it and filling it up, till the copper con- 
“* tains the whole of the liquor, by which time it will of 
“ courfe be half evaporated. I muft obferve, that in 
‘«* boiling, I never take off the fcum, but on the con- — 
‘* trary, have it well mixed with the liquor whilft boiling 
«© by means of a jet. When this is done, I draw it off 
‘* into underbacks, by a cock at the bottom of the cop- 
per, in which I Jet it remain till it is only as warm as 
“' new milk.—At this time I tun it up, and fuffer it to. 
“ ferment in.the veffel, where it will form a thick head, 
As foon as it bas done working, I ftop it down very 
‘clofe, in order to keep the air from it as much as pof- 
“ fible. I-keep this, as well as my mead, in a cellar or 
vault I have for the purpofe, being very deep and | 
cool, and the door fhut fo clofe, as to keep out, ina 
manner, all the outward air; fo that the liguor is 
always in the fame temperature, béing not at all 
‘ affected by the change of weather. To this I attribute 
in a great. meafure, the goodnefs of my mead.--- 
** Another proportion I have of making mead, is ta 
ae | ee | 6 allow 
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« allow eighty pounds of purified honey to one hundred 
“and twenty gallons of foft water, which I manage in 
«the making in all refpects, like the before-mentioned, 
* and it proves very pleafant, good light drinking, and 
“€ is, by many, preferred to the other, which is much 
« richer, and has a fuller flavour; but at the fame time 
*« itis more inebriating, and apt to make the head-ach, 
¢* if drank in too large quantities. I imagine therefore, 
«* wpon the whole, the laft tobe the proportion that 
« makes the wholefomeft liquor for common drink, the 
“other being rather, when properly preferved, a rich 
«* cordial, fomething like fine old Malaga, which, when 
« in perfection, is juftly efteemed the beft of the Spanith 
« wines. I choofe, in general, to have the liquor pure 
«and genuine, though many like it beft when it has an 
*¢ aromatic flavour, and for this purpofe they mix elder, 
« yofemary, and marjoram flowers with it; and alfo ufe 
“© cinnamon, cloves, ginger, and cardamums, in various 
“ proportions, according to their tafte: But I do not 
* approve of this laft practice at all, as green herbs are 
** apt to make the mead drink flat; and too many cloves, 
« befides being very predominant in the tafte, make it 
* of too highacolour. I never bottle my mead before 
« it is half a year old, and when I do, I take care to 
«have it well corked, and keep it in the fame vault 
«¢ wherein it ftood whilft in the cafk.” | | 
Laragafa Wine, or Englifh Sack. 

TO every quart of water put a fprig of rue, and te 
every gallon put a handful of fennel roots. Boil thefe 
half an hour, then ftrain it, and to every gallon of liquor 
put three pes:nds of honey. Boil it two hours, and fkim - 
it well. When itis cold, pour it off, and turn it into a 
cafk or veflel that’ will juft hold it. Keep it twelve 
months, and then bottle it off. | 
Englifh Fig Wine. 

MAKE choice of the largeft blue figs vou can get, 
gather them when pretty ripe, and fteep them in white 
‘wine. Cut fome flits in them that they may fwell and _ 
_ gather in the fubftance of the wine. Then flice fome 


other - 


' 
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other figs, and let them fimmer over a fire inclear water 
till they are reduced to akindof pulp. Then firain out 

the water, prefling the pulp hard, and pour it as hot as 
poffible on the figs that are imbrued in the wine. Let 
the quantities be nearly equal, but the water fomewhat 
more than the wine and figs. Let them ftand twenty- 
four hours, then mafh them well together, and draw of 
what will run, without fqueezing. Then prefs the reft, 
and if it is not {weet enough, add a fufficient quantity of | 
fugar to make it fo. Let it ferment, and add a little 
honey and fugar-candy to it; then fine it with whites of 
eggs and a little ifinglafs, and draw it off for ufe. 

| Rafoerry Brandy. 

_. MIX a pint of water with two quarts of brandy, and 
put them into a pitcher large enough to hold them, with 
four pints of rafberries. Put in half a pound of loaf 
fugar, and Jet it remain for a week clofe covered. Then 
take a piece of flannel, with a piece of Holland over it, 
and let it run through by degrees. In about a week it 
will be perfeétly fine, when you may sack itoff; but be — 


careful the bottles are well corked. 
a Orange Brandy. age 
_ PUT into three quarts of brandy the chips of eighteen 
Seville oranges, and let them fteep a fortnight in a Rone 
bottle clofe ftopped.. Boil two quarts of {pring water, 
with a pound and a half of the fineft fugar, near an hour 
very gently. Clarify the water and fugar with the white 
of an egg, then ftrain it through a jelly-bag, and boil it 
near half away. When it is cold, ftrain the brandy into. 
the fyrup. oss | 
c Lemon Brandy.  ‘ : 
MIX five quarts of water with one gallon of brandy ; 
then take two dozen of lemons, two pounds of the beft 
fugar, and three pints of milk. Pare the lemons very 
‘thin, and Jay the peel to fteep in the brandy twelve 
hours. Squeeze the lemons upon the fugar, thes put 
the water to it,and mix all the ingredients together—- 
Let it {land twenty-four hours, and then ftrain it. 


\ 


Black 
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Black Cherry Brandy. 
STONE eight pounds of black cherries, and put on 
- them a gallon of the beft brandy. Bruife the ftones in a 
- mortar, ‘and ‘then put them into your brandy. Cover 
them up clofe, and let them ftand a month or fix weeks: 
. ‘Then pour it clear from the fediments, and bottle it.— 


Morello cherries managed” in this manner, make a fine 


rich cordial. 


~ 


CHAP... XXXVI. 
CORDIAL WATERS. | 
Yr the procefs of making thefe articles, feveral things 


are neceflary to be obferved, in order to bring them - 
to their proper ftate of perfection. Jf your ffill is an 
alembic, you muft fill the top with cold water when you 
fet it on, and clofe the bottom with a little tiff pafte 
made of flour and water. If you ufe a hot ftill, when 
.you put on the top, dip a cloth in. white lead sca oll, 
_ and Jay it clofe over the ends, and a coarfe cloth well 
foaked in water on the. top;.and when it becomes dry 
from the heat of the fire, wet it, and lay it on again,, It 
will require but little fire, but what there is muft be as 


_ clear as poffible. All fimple waters muft ftand two or — 


three days before they are bottled off, that the fiery tafte 
which they will py ol receive from the fill gis ‘be 
fully extracted. | 


Rafe Paes 


; GATHER your rofes when they are dry aid full 
* blown, pick off the leaves, and to every peck put a 
quart of water. ‘hen put them into a cold ftill, and 
make a flow fire under it; for the more gradually it is 
diftilled, the better it will be, _ Then bottle it; and in 
two or three days you may cork it up for ufe. 


Lavender Water. , | 

TO. every pound of lavender-neps put a quart of 
water. Put them inkee a cold till, and make a flow fire — 
its: ie 6 oo ger 


“under it. Diftill it off very. flowly, and put it into a pot. 


v 
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“till you have diftilled all your water, Then clean your 
 ftill well out; put your lavender water into it, and diftl . 
it off as flowly as before. Then put it into bottles, cork : 


f 


e tiem quite clofe, and fet them by for ufe. ; 


Peppermint Water. 
GATHER your peppermint when it is pag grown, 


and before it feeds. Cut it into fhort: lengths, put it into 
your ftill] and cover it with water. Make a good fire 


e, ‘under it, and when it is near boiling, and the frill begins 


to drop, if you find your fire too hot, draw a little aa, 
that the liquor may not boil over. The flower your {till 
drops, the clearer and ftronger will be the water; but at 


— the fame time.you muft not let it get too oe The 
next morning bottle it off, and after-it has ftood two or 


three days, to take off the. fiery tafte of the till, cork it 
well, and it will preferve its flrength a confiderable time. 


Penny-Roi yal We ater, 
AT the time you gather your penny-royal let it be full 


- grown, but not fo far advanced as to be in bloffom. Fill 


your cold {till with it, and put it half full of pea 


Make a moderate fire under: it, and diftill it off cold 


Then put it into: bottles, and after two or "three days, = 
cork itup forufe. ae 


x 


Cordial F- Vater.* 


TAKE of wormwood, horehound, feverfew, and ~ 


Javender-cotton, each dies handsful; Of rice, pepper- 


. mint, _ Seville orange peel, each one handful. Mix 

them wel | together, and {teep them all night in-red wine, 
or the bottoms of {trong beer. “Then diftill them - 
- pretty quick in a hot te "and it bile be a fine Seiad 


% 


to take as bitters. 
A sect Water 


WASH and cut a quantity of the leaves of angelica, 
and then lay them ona table to dry. When’ they are 


quite dry, throw them into an earthen pot, and put 


to them four quarts of flrong wine lees. Let it infufe 


- twenty- -four. sate flirting it twice m the time. Then 


r " } 
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put it into a warm fill, or an alembic, and draw it off. 4 
Cover your bottles with paper, prick holes in it, and let. 


it ftand two or three days. ‘Then mix all together, 
fweeten it, and when it is fettled, bottle it up, cork it 
clofe, and fet it by for ufe. 


Cordial Poppy Water. 


PUT a peck of poppies into a proper veffel with two 


gallons of good. brandy, let it: ftand forty-eight hours, 
and then ftrain off the liquor. Stone a pound of raifins 
of the fun, and take an ounce of coriander feeds, an 
ounce of fweet fennel feeds, and an ounce of liquorice 
-fliced. Bruife them all together, and put them into the 
brandy, with a-pound of good powder fugar.. ‘Let it 


ftand two months, ftirring it every day; then ftrain it — 


off, and bottle it be ufe. 
Surfeit Water. 


TAKE fcurvy-grafs, brook-lime, water-crefles, 


Roman pee rue, mint, balm, fave, and chives, - 


of each one handful; poppies,’ if freth, half a peck ; 
but if they are dry, only half that quantity; cochineal 
and faffron, fix-penny worth of each: annifeeds, carra- 
way-feeds, coriander-feeds, and cardamum feeds, of 
each an ounce; two ounces of fcraped liquorice, a 
pound of fplit figs, the fame quantity of raifins of the fun 


ftoned, an ounce of juniper-berries bruifed, an ounce of 
beaten nutmeg, an ounce of mace bruifed, ad the fame 


of fweet fennel feeds alfo bruifed; a few flowers of 
rofemary, marigold and fage. Put all thefe into a large 
ffone jar, and pour on them three gallons of French 


brandy. Cover it clofe, and let it ftand near the fire for ' 


three weeks, Stir it three times a week, and at the ex- 
piration of that time ftrain it off. ’ Bottle your liquor, 
and pour on the ingredients a quart more of French 


‘brandy. Let it’ ftand a week, ftirring it once a day; 


then diftill it in a cold ftill, and you will have a fine white 


furfeit water. Bottle it clofe, and it will ‘retain its vir- - 


| tues a confiderable time. . ; . 


Orange or Lemon Water. 
_ PUT three gallons of brandy and two quarts of fack 
to the outer rinds of an hundred oranges, oF lemons. 


Let’ 
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“Let them fieep i in it-one night, and the. next day diftill 
them in a cold ftill. A gallon, with the proportion of 
peels, will be fufficient for one ftill, and from that you. 
may draw off more than three quarts. Draw it off till 
you find it begins to tafte four. Sweeten it to your-pa- _ 
~ fate with doubic: refined fugar,; and mix the three firtt 
’ runnings together. If it is lemon water, perfume it with 
two grains of ambergris and one of mufk. Grind them 
fine, tie them in a rag, and Jet it hang five or fix days 
in each bottle; or you may put with them three or four 
drops of tincture of ambergris. Cork your bottles clofe, 
ang it will keep g good a confiderable time. 


Fever Water. ‘ 


TAKE fix ounces of Virginia fnake root, four ounces 
_of carduus feeds and marigold flowers, and twenty green 
walnuts; carduus-water and poppy-water two quarts of 
each, and two ounces of hartfhorn. Slice the walnuts, 
and fteep all in the waters a fortnight. ‘Then add to it 
an ounce of treacle, and diftill the whole in an alembic 
well clofed in the manner defcribed in the introduétion 
to this chapter. - 


Aqua Mirabilis. 


TAKE cubebs, cardamums, galingal, clovés, mace, 
nufmegs, and cinnamon, of each two drachms, and bruife 
them fmall. Then take a pint of the j juice of calendine, 
haif a pint of the juice of fpearmint, and the fame quan-_ 
tity of the juice of balm, flowers of melilot, cowflip, 
rolemary, borrage, buglofs, and marigolds, of each three 
drachms; feeds of fennel, coriander, and carraway, of 
each.two drachms; two quarts of the. beft fack, and a 
quart of white wine: rakey. the ftrongeft angelica 
water, and rofe-water, of eacha pint. Brurfe the {pices 
and feeds, and fteep them, with the herbs and flowers, 
in the juices, waters, fack, white wine, and brandy, — 
all night. Inthe morning diftill it in.a common ftill 
patted up, and from this: quantity you may draw off a 
gallon at leaft. Sweeten tt to your tafte with fugar-candy, 


> then bottle it up, and keep it in a cool place. 
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3 | Black Cherry Water. 


TAKE fe pounds s of black cherries, biisils them . 


well, and put to-them the tops of rofemary, fweet mar- 
joram, {pearmint, rege Ica, balm, and marigold flowers, 


of each a handful; dried. Violet an ounce; annifeeds, — 


and fweet fennel feeds, of. each half an ounce bruifed. 
Cut the berbs fmall, mix all together, and diftill them 
oii Ina cold {till, | ’ 


Treacle ss ‘ 


TAKE four pounds of the juice of green walnuts ; 
rue, carduus, marigold, and balm, of each three pounds ; 
roots of butter-bur half a pound; roots of burdock, ong 
pound; angelica and mafter-wort, of each half a pound; 
leaves af feordium, fix haildefats Venice treacle and 
mithridates, of each half a pound ; old Canary wine, 


two pounds ; le wire vinegar, fix pounds, and the - 
fame quantity of the juice of lemons. Diftill all thefe 


together j inan alembic. 


» abag’ s-Heart Water. 

TAKE four handsiul of balm, and a handful of faoet 
marjoram; rofemary flowers, clove-gilliflowers dried, 
rofe-buds dried, and borrage flowers; of each an ounce; 
marigqld flowers half an ounce, lemon- -peel two ounces, 


mace and cardamum thity grains of each; cinnamon” 


fixty grains; yellow and white fanders, of each a quar- 


ter of an ounce; fhavings of. scurihhcrs an ounce, and’ 4 
the peels of nine oranges. Cut thém very fmall, and_ 


pour upon them two quarts of the beft Rhenifh or the 


beft white wine. Stop it very clofe, and let it infufe | 


nine or ten days ina cellar or cool place, ‘Take a ftag’s 


heart, and cut off the fat.. Cut it very fmall, and pour 


on it as much Rhenith, or white wine, as will cover it. 
- Let it ftand all night covered in a. cool place, and the 
next day add to tt the before mentioned. ingredients, 


mixing the whole well together, and adding a pint of 3 | 


ihe beit rofe-water, and a pint of the juice of calendine. 
Put the whole into a glafs ftiH, and raife it well, in 
order to keep in the fteam both of the fil and receiver. 
“When it is drawn off, put it into battles, cork them 
well, fet them in a cool place,‘ and the water will keep 


good a confi derable time. ba CHAS. 
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HA. XXIX. 
Age shy Dy ART OF BREWING. 


‘O coniplete the Houfekeeper’s knowledge in all 

| domeftic concerns, it is eflentially neeeffary fhe — 
fhould be properly acquainted with the method of brew- 
ing malt liquors, more efpecially fhould fhe be principal 
provider for-a numerous. family. This butinefs wilk 
therefore form the fubje@ of the preftnt chapter, and 
the mode to be purfued throughout the whole procefs 
we fhall endeavour to lay down in fo clear, concife, 
-and intelligent a manner, as may eafily guide the unac-. - 
 quainted, ‘and, perhaps, in fome degree, be materially | 
_ beneficial to hate already informed. 


SECT. E 
fo beg inciples on which a Copper fuould be built fr 


Br ewing. 


THERE are feveral things that demand peculiar no- 
tice previous to the aétual procefs of brewing malt li- 
_-quors; and thofe are with refpe& to the various imple- - 
ments neceflary to effect and facilitate a proper execu. 
tion of fo important a bufinefs. 

The firft thing that prefents itfelf among thofe 3 is the 


copper, the proper pofition of which, sats manner ofits 


being fet, are matters that require very attentive confi- 
deration. The moft beneficial mode to be adopted is 
this:—Divide the heat.of the fire bya flop; and, if the 
door and draught be in a direét line, the flop muft be ~ 
erected from the middle of each outline of the grating, 
and parallel with the centre fides. of the copper; by 
which method the middle of the fire will be direétl ly un-. 
der the bottom of the copper. ‘The ftop is compofed of 
a thin wall in the center of the right and left fides of the 
copper, which is to-afcend half the height of it, On the 
top muft be left a cavity, from four to fix inches, for a: 
draught for that halt part of the fire which is.next the 
door of the copper; and then the building mult clofe — 
| 6 al 
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all round to the finifhing at the top. By this method the 


heat will communicate from the outward part of the fire 
round the outward half of your copper, through the ca- 
vity, as will the fartheft part of the flue, which “alfo con- 
tracts a conjunction of the whole, and caufes the flame 
to glide gently and equally round the bottom of the 


. Copper: 3 | 
The advantages derived from your copper being fet. 


in this manner are very great, nor is the faving of fuel 


the leaft object of confideration among them. It has a 


material pre-eminence over wheel-draughts ; for with 
them, if there is not particular attendance ¢ given to the 


hops, by ftirring them down, they are apt to ) ftick to the — , 


fides, and fcorch, which will depri ve the liquor of hay- 
ing its fweet and proper flavour. By the before men- 


_ tioned method the copper will laft many years more than . 
it will by the wheel-draught; for that draws with fo. 


much violence, that fhould your liquor be beneath. the 
communication of the fire, your copper will thereby be 
liable to. Injury ; whereas by the other method, you 


may boil half a copper full without fear of any bad 


Rentenene Gs 
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On the proper Management of Veffels for Brewing, and : 


the Neceflity of keeping them in due Order. 


ON the preceding day that you intend to brew, - 


_ make.a ftri€t examination into all your veffels, that they 


are thoroughly_clean, and in a proper flate:tor ufe.— 


‘They fhould never be converted to any other purpofe, 
except for the ufe of making wines; and, even in that 
cafe, after done with, fhould be properly cleanfed, and 
keot j in a place free from dirt. Let your cafk be well 
‘cleaned with boiling water; and if the bung hole is large 
enough, fcrub shen well ee a’ {mall bineh: broom, or 
‘brufh. . If you find them bad, and a very mufty fcent 
comes fom. them, take out the heads, and Jet them be 
ferubbed clean with a hand bruth, fand, and fullers- 


earth. When you have done this, put on the head 


a again, 


e" 
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again, and feald it well, then throw in a piece of un- 
flacked lime, ‘and ttop the bung clofe. When they have 
ftood fome time, rince them well with cold water, and 
they will be properly prepared for ufe. 

The greateft attention muft likewife be paid to the 
care of your coolers, which are implements of very ma- _ 
terial confequence; for, if.they are not properly kept in 
order, your liquor, from a fecret and unaccountable 
caufe, abftra€ts a naufeoufnefs that will entirely deftroy 
it. This often proceeds from wet having been infufed 
in the wood, as it is {ometimes apt to lodge i in the cre- | 
vices of old coolers, and even infe&t them tof facts a degree, 
that it will not depart, though many wafhings and fcald- 
ings are applied. One catfe incidental to this evil i 1S, 
faffering. women to wath in a brewhoufe, which ought, 
by no means to be permitted, where any other conve- 
nience can be had; for nothing can be more hurtful than | 
the remnants of dirty foap fuds left in veffels calculated 
only for the purpofe of brewing. 

When you prepare the coolers, be careful never to let 
the water ftand, too long in them, @s it will foak in, and | 
foon turn putrid, when the fiench will enter the wood, | 
and render them almoft incurable. To prevent fuch. 
confequences, as well as to anfwer good purpofes, it has 
been recommended, where fixed “brewhoufes are in- 
tended, that all coolers fhoutd be leaded. It muft be 
admitted, in the firft place, that fuch are exceeding 
cleanly; and fecondly that it expedites the cooling part 
of your liquor worts, which is very neceflary to forward 
it for working, as well, as afterwards for cooling the » 
whole; for evaporation caufes cenfiderably more ‘watte / 
than proper boiling. It is alfo indifpenfably neceflary 
that your coolers be well f{coured with ‘cold water two 
or three times, cold water being more proper than hot 
to effect a perfect cleanfing, efpecially if they are ina 
bad condition, from undifcovered filth that may be 
in the crevices. ‘Lhe application of warm water will | 
drive the infe€tion farther; fo that if your liquor be let | 
Into the coolers, and any remain inthe crevices, the heat. 
will Golleét the foulnefs, and render the whole both dif- ” 
agreeable and unwholefome. poe Ee 
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The mafh-tub in particular muft be kept perfe€tly 


clean; nor muft the grains be left in the tub any longer. 


than the day after brewing, left it fhould four the tub; 


for if there is a four fcent in the brewhoufe-before your —_ 


beer is tunned, it will be apt to infe&t your liquor and 
_ worts.—From fuch inconveniences, the neceflity of 
cleanlinefs in utenfils for brewing is fafficiently obvious. 


SECT. IIL 


Directions for the Management of the Mafh-tub,. 

oa Penfiafy 8a... ee 
TO render your mafh-tub more perfect and lating, 
you fhould have a circular piece of brafs or copper, to 
inlay and line the whole where the pentftaff enters, to let ° 
the wort run off into the underback. The penftaff © 
fhould be alfo ftrongly ferrelled with the fame metal, and 
both well'and taperly finifhed, fo that you can place it 
properly. By this method you have it run from the 
finenefs of a thread to the fullnefs of an inch tube, &c.. 


_ firft drefling your mufk-bafket with ftraw, fern, or fmall 


bufhy furze without ftems, fix or eight inches in from 
the bottom of your bafket, and fet quite perpendicularly 
over the whole with the penftatf, through the center of 
the bafket, and the middle of the furze or fern, and 
faftened to the hole of the tub. To fteady it properly, 
you muft have a piece of iron let into a ftaple faftened to 
the tub, at the neareft part oppofite the bafket, and to 


— reach nearly to it; and from that piece another added 


ona jointed fwivel, or any other contrivance, fo as to be 
at liberty to Jet round the bafket like-a dog’s collar, and 
to enter into the ftaple formed in the fame to pin it faft, 
-and by adding a half-circular turn into the collar, in which 
you have room to dtive in a wedge, which will keep it 
fafe down to the bottom, where there can be no danger 
of its being difturbed by ftirring the math, which will 
otherwife fometimes be the cafe. When you let go, 
you will raife the penftaff to your own degree of running, 
.. and then faften the ftaff, by the help of two wedges — 
~ tightened between the ftaff and the baiket. ob | 
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_ In procefs of time the copper work, like every thing 
elfe, will become defective, and when this is the cafe, 
_ you may repair the imperfeétion by the following fimple 
method. Work the penftaff in the brafs focket with 
emery and water, or oil, which will make it perhaps more 
~ perfect than when new. The like method is fometimes 
taken even with cocks juft purchafed, in order to pre- 
vent their decaying fo foon as they otherwife would. 3 
A very material addition may be made to the conve- 
nience of the underbacks, by having a piece of copper . 
to line the hole in the bottom, which may be ftepped with _ 
a cloth put fingly round a large cock; and when it is 
faftened down for .the wort to run, it will be neceflary 
- to put a large weight on the cock, which will prevent 
its flying up by the heat. When the liquor is pumped 
‘clean out of the back, the cloth round the cock wil 
enable you to take out the cock with eafe; and. there 
fhould be a drain below the underback to carry off the 
water, which will enable you to wafh it perfectly clean 
with very little trouble. This drain fhould be made 
with a clear defcent, fo as no.damp may remain under 
the back. With the conveyance of water running iato ° 
your copper, you may be enabled to work that water 
in a double quantity, your underback being filled by the 
‘means of letting it in at your leifure, out of your copper, 
through a fhoot to the mafh-tub, and fo to the under- 
‘back. Thus you will have a referve againft the time 
you with to fill your copper, which may be compieted 
in a few minutes, by pumping while the under cock is 
running, ‘Thus much for the principal utenfils in brew- 
ing, which we again recommend to be always kept ina 
periect ftate of cleanlinefs. 


SECT. IV. 
Of the proper Time of Brewing. 


THE month of March is generally confidered as one 
of the principal feafons for brewing malt liquor for long 
keeping; and the reafon is, becaute the air at that time 
of the year is, in general, temperate, and contributes 
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to the good working or fermentation of the liquor, which 
principally promotes its prefervation and good keeping. 
Very cold, as well as very hat weather, prevents the 
free fermentation or working of liquors; fo that, if you. 
brew in very cold weather, unlefs you ufe ba means. 
to warm the cellar while new drink is working, it will 
never clear itfelf in the manner you would wih, and the 
fame misfortune will arife if, in very hot weather, the 
cellar is not put into a temperate ftate; the confequence 
of all which will be, that fuch drink will be muddy and 
four, and, perhaps, in fuch a degree, as‘to be paft re- 
- covery. Such accidents often happen, even in the pro- 
per feafon for brewing, and that owing to the badnefs 
_ of the cellar; for when they are dug in {pringy grounds, 
or are fubject to damps in the winter, the liquor will 
chill, and. become vapid or fiat. When cellars are of 
this nature, it is advifeable to make your brewings in 
March, rather than in October; for you may: keep 3 your 
cellars temperate in fummer, but cannot warm them in 
winter. “Thus your beer brewed in March will have 
due time to fettle and adjutt it(elf before the cold can ne 
it any material injury. 

_ All cellars for keeping liquor fhould:be formed in buch 
a manner, that no external air can get into them; for the 
variateon of the air abroad, were there free pdinitian of 
it into the cellars, would caufe as many alterations in the 
liquors, and would thereby keep them in fo unfettled a. 
ftate, as to render them unfit for drin king. A conftant 
temperate air digefts and .foftens malt liquors, fo that 
they-tafte quite “oft and. fmooth to the palate; but in 

cellars which are unequal, by letting in heats and colds, | 

the liquor will be apt to fuftain very Ipateriala injury. 


SEOELN 
On the. Quality of Water proper for Brewing. 


IT has evidently appeared from repeated experience, 
that the water beft in quality fox brewing is river-water, 
fuch as is foft, and has received thofe benefits which na- 

turally arife fram the air and fun; for this ealily pene- 
trates 
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trates into the grain, and extraéts its virtues. On the 
contrary, hard waters aftringe and bind the power of the 
malt, fo that its virtue is not freely communicated to the 
liquor. There are fome who hold it as a maxim, that 
all water that will mix with foap is fit for brewing, 
_ which is the cafe with moft river-water; and it has been 

frequently experienced, that when the fame quantity of 
malt has been ufed to a barrel of river-water, as toa _ 
barrel of fpring-water, the brewing from the former has 
excelled the other in ftrength above five degrees in 
twelve months keep. It is likewife to be obferved, that. 
_ the malt was not only the fame in quantity for one barrel 
as for the other, but was the fame in quality, having 
been all meafured from the fame heap. “Lhe hops were 
alfo the fame, both in quality and quantity, and the time 
of boiling equal in each. They were worked in the 
fame manner, and tunned and kept in the fame cellar. 


_. ‘This is the moft demonftrable and undeniable proof that 


the difference took place from the difference of the 
quality of the water. | 
Various experiments have been tried by gentlemen 
in different counties to afcertain the truth of this very 
effential difference in malt liquors, arifing from the qua- 
lity of the water; but after all, they have been left in 
a ftate of perplexity. a ye : 
' One circumftance has’ greatly puzzled the ableft 
brewers, and that is, when feveral gentlemen in the fame 
town have employed the fame brewer, have had the fame 
malt, the fame hops, and the fame water, and brewed 
. yn the fame month, and broached their drink at the fame 
time, yet-one has had beer exceeding fine,’ ftrong, and 
_ well-tafted, while the others have bad hardly any worth 
drinking. | In order to account for this very fingular dif- 
ference, three reafons may be advanced. Firft, it might 
arife from the difference of weather, which might happen 
at the feveral brewings-in this month, and make an al- 
- teration in the working of the liquors. Secondly, the 
veaft, or barm, might be of different forts, or in different 
ftates, wherewith thefe liquors were’ worked; and, 
Thirdly, the cellars might not be equally adapted for 
‘the purpofe. The goodnefs of fuch drink as is brewed © 
ite nee ake 8 ws PA IOE 
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for keeping, in a great meafure depends on the proper 
form and temperature of the cellars in which it is placed. 

Beer made at Dorchefter, which, in general, is greatly 
admired, is, for the moft part, brewed with chalky- 
water, which is to be had in moft parts of that county; 
and as the foil is generally chalk, the cellars, being dug 
in that dry foil, contribute to the good keeping of their 
drink, it being of a clofe texture, and of a drying qua- 
lity, fo as to diflipate damps; for it has been found by 
experience that damp cellars are injurious to the keep- 
ing of liquor, as well as — to the cafks. 

“Water that is natura lly of a hard quality may be, 
in fome degree foftened by expofing it to the air and fun, 
and putting into it fome pieces of foft chalk to infufe ; 
or, when the water is fet on to. boil, in order to be 
poured on the malt, put into it a quantity of bran, which 
will take off fome part of its fharpnefs, and make it 
better extract the virtues of the malt. 


SECT. VI. 


Of the Quality of the Malt and Hops moft proper to be 
chofen for Brewing, with fome necefary Obfervations 
on the M. anagement of each, 


THERE are two forts of malt, the general diftinc- 
tion between which is, that the one is high, and the other 


t 


low dried. The former of thefe, when brewed, pro-. 


duces a liquor of a deep brown colour; and the other, 

which is the low dried, will produce a liquor of a pale 
colour. The firft is died i in fuch a manner as rather to 
be {corched than dried, and is much lefs wholefome than 
the pale malt. It has likewife been found by experience, 
that brown malt, although it may be well. ‘brewed, will 
fooner turn fharp than the pale; from whence, among 
other reafons, the latter is entitled to pre-eminence. 

We have farther proofs of this diftinétion from various 
people, but particularly one:—A gentleman, who has 


made the Art of Brewing his ftudy for many years, and 


who gives his opinion and knowledge in words to this 
purpofe, fays, brown malt makes the bef drink 
: whea 
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- when it is brewed with a coarfe river water, fuch as that 
of the Thames about London; and that likewife being 
brewed with fuch water makes very good ale; but that 
it- will not keep above fix months without turning tale, 
even though he allows fourteen bufhels to the hogthead. 
He adds, that he has tried the high-dried malt to brew 
beer with for keeping and hopped it accordingly; and 
yet he could never brew it fo as to drink foft and mellow 
like that brewed with pale malt. ‘There is, he fays, an 
acid quality in the high-dried malt, which occafions thofe 
who drink it to be greatly troubled with that diforder 
called the heart-burn. 

What we have here faid with refpe&t to malt, refers 
only to that made of barley; for wheat-malt, pea-mait, 
or high-coloured liquor, will keep fome years, and drink 
foft and fmooth, but they are very fubject to have the 
flavour of mum. 

Malt high-dried fhould not be ufed in brewing till it 
has been ground ten days or a fortnight, as it will then 
yield much fironger drink than from the fame quantity 
ground but a thort time before it is ufed. On the con- 
trary, pale malt, which has net received much of. the 
fire, muft not remain ground above a week before it is 
Died 2.5% 
With refpe& to hops, the neweft are by far the bet. 
They will, indeed, remain very good for two years, but 
after that they begin to decay, and lofe their flavour, 
unlefs great quantities are kept together, in which cafe 
they will keep good much longer than in {mall quantities. 
In order the better to preferyve them, they fhould be kept 
in avery dry place, contrary to the practice of thofe wha 
deal in them, who making felf-intereft their firft confider- 
ation, keep them as damp as they can, to increafe their 
weight, 

It will happen, in the courfe of time, that hops will 
etow ftale, decayed, and lofe their natural bitternefs; 
but this defect may be removed, by unbagging them, 
and fprinkling them with aloes and water. 

From what has been faid, it is evident, that every. one 
of the particulars mentioned thould be judiciouily sae 

; before 
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before-you commence brewing, otherwife you will fuf- 
tain a lofs, which will be aggravated by your labours 
being m vain. It is likewife. to be obferved, that the 
yeatt or barm, with which you work your liquor muft - 
‘be well confidered, for otherwife, even by that alone, a 
good brewing may ‘be totally deftroyed. Be always par- 
ticularly careful that you are provided with every necef- 
fary article previous to your commencing the bufinefs 
of brewing; for if the wort waits for any thing that 
_ fhould be immediately at hand, it will -be csiyriow with | 
_ very bad confequences, | 


; | SECT. VII. 
3 The Procefs, or Praétical Part of Bi ewing. 


« HAVING, in the preceding feftions, fully explained 
the neceflary precautions to be taken previous to the 
commencement of this very important bufinefs, we fhall 
now proceed to give a Concife detail of every thing 
that is neceflary to be obferved and attended to in the 
segular procefs of it, from the malt being firft malted, 
to the liquor being tunned off for the eellags 1 

“Your utenfils being all properly cleanfed, and fcalded, 
your malt ground, your water in the copper boiling, and 
your penflaff well fet, you muft them proceed to math, 
by putting a fufficient quantity of boiling water into your 
tub, in which it muft ftand until the greater part of the — 
fteam is gone off, or till you can fee your own fhadew in 
it. It will be then neceffary, that one perfon fhould pour 
the malt gently in, while another ts carefully {tirring it; 
for it is equally effential that the fame care fhould be ob- 
ferved when the mafh is thin as when thick. This being 
effeCtually done, and having a fufficient referve of malt 
to cover the mafh, to prevent evaporation, you may 
cover your tub ith facks, &c. and leave your malt 
three hours to fteep, which will be a proper time for ne 
extraction of its virtues. 


Before you let the mafh run, be careful to be srepered ‘ 


with a pail to catch the firft Auth, as that is generally 
thickifh, and another pail to be applied ree you return 


the 
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the firft on the math, and fo on for two or three times, 
or, at leaft, till it runs fine. 

By this time, your copper fhould be boiling, and a 
convenient tub placed clofe to your mafh tub. “Let iato 
it through your fpout half the quantity of boiling water 
_you mean to ufe for drawing off your beft wort; after 
which you muft inftantly turn the cock to fill up again, 
which, with a proper attention to-the fire, will boil in 
due time, During fuch time, you muft flop the math 
with this hot wae out of the convenient tub, in mode- 
' rate quantities, every eight or ten minutes till fhe whele 
is confumed; and then let off the remaining quantity, 
which will be boiling hot, to the finithing precely for 
ftrong beer. | ; 

Having proceeded thus far, fill your copper, and let 
it boil as “quick as poflible for thé fecond math, whether 
you intend it either for ale or {mall beer. Being thus 
far prepared, let off the remaining quantity of water into 
your tub, as you did for the ftrong beer; but if you 
would have fmall beer befides, you muft aét accord- 
ingly, by boiling a proper quantity off 1 in due time, and 
letting it into the tub as before. 

With refpect to the quantity of malt, yest dees 
bufhels will make two hog‘heads of as cood ftrong beor”)- 
as any perfon would with to drink, as alfo two hogtheads 
of very decent ale. ‘The ftrong beer made from. this 
- quantity of malt fhould be kept two or three years before » 
it is tapped, and the ale never lefs than one. If your’ 
math is only for one hogthead, it thould be two hours 
in running off; if for two hogtheads, two hours and a 
half; and for any greater quantity, three hours. - aye 

Particular attention muft be paid to the time of fees 
ing your mafhes. Strong beer muft be allowed three 
hours; ale, one hour; and,.if you draw {mall beer after, 
half an hour. By this mode of proceeding, your boilings 
will regularly take place of each other, which will greatly 
expedite the bufinefs. Be careful, in the courfe of mafh- 
ing, that it is thoroughly ftirred from the bottom, and 
efpecially round the muck-batket; for t being well fhaken, | 
it will oa a ftagnation of the whole body of the 
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math. This laft procefs demands peculiar attention, for 
without it your beer will certainly be foxed, and, at beft 
will have a very difagreeable flavour. 

In the preparation for boiling, the greateft care muft 
be taken to put the hops in with the firft wort, or it will . 
_ cher in afew minutes. As foon as the copper is full 
‘enough, make a good fire under it; but be careful in 
filling it to leave room enough for boiling. Quick boil- _ 
ing is part of the bufinefs that requires very partieular 
attention. Great caution fhould likewife be obferved. 
when the liquor begins to {well in waves in the copper. 
If you have no attendant,. be particular attentive to its 
motions; and being provided with an iron rod of a proper 
‘ Jength, crooked at one end, and jagged at the other, 
then with the crook you are enabled to open the furnace, 
or copper-door, and with ‘the other end putfh in the 
damper without ftirring from your ftation; but on the 
approach of the firft {well you will have fufficient time to 
- proportion your fire, as care fhould be taken that it is 
not too fierce. When the boil is properly got under, 
you may increafe the fire fo that it may boil brifkly. _ 

In order to afcertain the proper time the liquor fhould 
boil, you may make ufe of the following expedient: 
Take a clean copper bowl difh, dip out fome of the 
liquor, and when you difcover a working, and the hops 
finking, then conclude it to be fufticiently boiled. Long 
and flow boiling is not only pernicious but it likewife 
waftes the liquor; for the flower it boils the lower it 
drops, and finges to your copper; whereas quick boiling 
has a contrary effect. Effence of malt is extra@ted by 
length of boiling, by which you can make it to the 
thicknefs of honey or treacle. In fome parts of York- 
fhire they value their liquor for its great ftrength, by its 
affeGting the brain for two or three days after intoxication. 
This is the effect of long boiling; for in that county 
they boil liquor for three hours; and what is {till worfe, 
when it finks in the copper, from the wafte in boiling, — 
they. every now and then add a little frefh wort, which, 
without doubt, muft produce ftagnation, and, confe- 
quently, impurities. fay Sigg SD 
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When your lictor is properly boiled be fure to tra- 
verfe afmal! quantity of it over all the coolers, fo as to’. 
get a proper quantity cald immediately to fet to work ; 


‘but if the airinefs of your brewhoufe is not fufficient to 


expedite a quantity foon, you muft traverfe a fecond. 
quantity over the coolers, and then let it inte fhallow 


tubs. Put thefe into any paflage where there is a tho- 
rough draft of air, but where no rain or other wet can 


get to it. Then let off the quantity of two baring-fubs- 
full from the firft one, the fecond and third coolers, 


which may be foon got cold, to be ready for a  fpeedy 


working, and then the remaining part that is in your 
copper may be quite let out into the firk cooler. Inthe 
mean time mend the fire, and alfo attend to the beps, to 
make a clear paffage through the flrainer. | 
Having proceeded thus far, as foon as the liquor 1S 


- done running, return to your bufinefs of pumping ;: but 


be careful to “remember, that, when you have got four or. 
five pails full, you then return al} the hops into the cop- 
per for the ale. 
By this time the fall quantity of liquor traverfed 
ever your coolers being fufficiently cooled, you mutt 
proceed to fet your liquor to work, the manner of doing 
which is as follows: 
_ Take four quarts of barm, and divide half of it in 
{mall veffels, fuch as clean bowls, bafons, or sae 
adding thereto ap equal quantity of wort, which fhould 
be almoft cold. As foon as it foments to the top of the 
veflel, put it into two pails, and when that works to the 
top, put one into a baring-tub, and the other into an- 
other. When you have half a baring-tub full together, 
you may put the like quantity to each of them, and then — 
cover them over, until it comes to a fine white head— 
This may be perfeétly completed in three hours, and 
then put thofe two quantities into the working guile. 
You may now add as much wort as you have got ready; | 
for, if the weather is open, you cannot work it teo cold, 
If you brew in cold frofty weather, keep the hrewhoufe 
warm; but never add. hot. wort to keep the hquor to a 
blood heat, that being a bad maxims for hot wort put 
ene Ua 5 AO: 
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to cold, as well as cold to hot, is fo intemperate in 
‘its nature, that it flagnates the proper operation of the 


barm. 


Be particularly careful that your barm be not from 


foxed beer, that is, beer heated by ill management in its 


working; for i in that cafe it is likely to carry with it the 


-contagion. If your barm be flat, and you cannot pro-~ 


a 


_ cure that which is new, the method of recovering its 
- working is, by putting to it a pint of warm {weet wort, 
Of your hea fi letting off, the heat to be about half the dm: 


gree of miuk-warni: then give the veffe]l that contains it 

a ihake, and it will foon gather ftrength, and be fit for 
es . 4 

uife. 


Wi ith refpé& to the quantity of hops neceflary to be @ 
vfed, remember, that half a pound of good sue 18 fufhi- | 


- cient fora bufhel of malt. , _ 
“<> 'The laft, and moft fimple operation in the bufinefs of 


brewing is that of tunning, the general methods of 
doing which are, either by having it carried into the cel- 


Jar on men’s fhoulders, or conveying it thither by means _ 


of leathern pipes commonly ufed for that purpofe. 

Your calks being perfettly clean, fweet and dry, and 
placed on the fiance ready to receive the liquor, Arfi fkim 
off the top-barm, then proceed to fill your cafks quite 


full , and immediately bung and peg them clofe.. Bore 


a hole with a tap-borer near the fummit of the ftave at 


the fame diftance from the top, as the lower tap-hole is” 
from the bottom, for working through that upper hole, ” 


which i is a clean and more efiectual method than work- 


| ing it over.the cafk; for by the above method, being fo 
z Llcfely confined, it foon fets itfelf into a convullive mo- 


tion of working, and forces itfelf fine, provided you at- 
tend to the filling of your cafks five or fix times.a day. 
This ought to be carefully attended to, for, by too long 
an omifhion; it begins to fettle, and being afterwards dik 


-turbed, it raifes a  fharp fermentation, which produces 
an inceffant working of a {purious both that may conti-° 


nue for feme weeks, and, after all, Eve | your beer a dif- oy 


agreeable tafte. 


~ One material cau.ion necefiry to be,kept in remem- , 
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are pot kept in good order, {till the brewing may be 
{poiled.. New me are apt to give Jiquor a | had tafte, 
if they are not well f{calded and feafoned feveral I days fue- 


ceflively before they are ufed; and old cafks, if. they ftand 


-any time out of ufe, are apt to grow muliy. 
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Having thus gone through the practical yart of bre Wwe 


ing, and brought the liquor from the mallitud 1 10 the 


cally we fhall now Biosee lo 


SECT VIIE. 


with fome necefiury Obfe rvutions on the W hole. . 


IN order to keep ftrong beer in a proper ftate of pre- 
fervation, remember, that when once the veel. 


- prance is this: That however careful you may be in af- | 
tending to all the preceding particulars, yet if your caiks 


broached, regard muft be paid to the time in which ‘t 


may be expended; for, if there happens to be a quick 


draught for it, then it a laft good to the very bottom ; ae 


but if there is likely to be but a flow draught, then do not 
draw off quite half before you bottle it, otherwife it will 
crow flat; dead, or four. 

In proportion to the quantity. of Jiquor chon iS ins 


clofed in one.cafk, fo will it be a fhorter or longer time 


in ripening. A veffel, which contains two hogfheads of 
beer, will require twice as much time to perfect itfelf as 
one of a hogfhead ; and it is found by experience, that no 


vefiel fhould be ufed for flrong beer (which i is intended a 
to be kept) lefs than a hogfhead, as one of that quantity, 


if it is fit todraw ina year, will have body enough to: 
fupport it for two, three, or four years, provided ie has 


a fufficient ftrength of malt and hops, . which is the cafe 
with Dorchefter beer... | 
4 With refpeét to the: management of fall beer, the 
-. firft confideration fheuld be to make it tolerably good i in 

‘quality, which in various inftances will be found truly 
economical; for if i¢ is not good, fervants, for whom it. 
r+ is prine! pally calculated, will be feeble in fummer time, 
Oe ees Es 
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incapable offtrong work, and fubje€t to various diforders. 
Befides, when the beer is bad, a great deal will be thrown 
away; whereas, on the contrary, good wholefome drink 
will be valued, and confequently taken care of. It is 


_ advifable therefore, where there is a good cellaring, to 


brew a ftock of fmall beer in March or O€tober, or in 
both months, to be kept, if poffible, inhogfheads. 

The beer brewed in March fhould not be tapped till 
Otober, nor that brewed in O€tober till the March 
following; having this regard to the quantity, that a 
family, of the fame number of working people, will drink 
at leaft one third more in fummer than in winter. | 

In order to fine beet, fome people, who brew with | 


high dried barley malt, put a bag, containing about: 


three pints of wheat into every hogfhead of liquor, 
which has had the defired: effect, and made the beer 


_ drink foft and mellow. Others again, have put about 


produced the like effect. 


But all malt liquors, however “well they may be 
brewed, may:be fpoiled by bad cellaring; be fubjeé to 


three pints of wheat-malt into a hogfhead, which has 


ferment in the cafk, and confequently turn thick and — ~ 


four. When this happens to be the cafe, the beft way of 


_bringing the liquor to itfelf is, to open the bung-hole of 


the cafk for two or three days; and if that does not ftop. 
the fermentation, then put in about two or three pounds 
of oyfter thells, wafhed, dried well m an oven, and then 
beaten to a fine powder. After you have put it in, ftir 
it a little, and it will foon fettle the liquor, make it fine, 
and take off the fharp tafte. When you find this efieGted, 
draw it off into another veffel, and puta fmall bag of | 
wheat, or wheat-malt into it, in proportion to the fize of 
the veffe]. It fometimes occurs, that fuch fermentations. 
will happen in liquor from a change of weather, if it is 


‘in a bad cellar, and will, in a few nionths, fall fine of 
itfelf, and grow mellow. e | 


In fome country places remote from principal towns, 
it is a practice to dip whifks into yeaft, then beat it well, 


- and hang up the whifks, with the yeaft in them, to dry; 


and if there be no brewing till two months afterwards, 
: ; : : . : 5 - Sipe as the 
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the beating and flirring one of the whitks in new wort 


will foon raife a working or fermentation. . It is a rule, 
that all liquor fhould be worked well in the tun, before 
it is put into the veffel, otherwife it will not eafily grow 
fine. Some follow the rule of beating down the yeaft 
pretty often while it is in the tun, and keep it there. 
working for two or three days, obferving to put it mte 
the veffel juft when the yeatt begins to fall. This liquor is 
in general very fine, whereas, on the contrary, that which 
is put into the veffel foon after it is brewed will be feverai 


months before it comes to a proper ftate of perfeétion. 


We have before taken notice of the feafon tor brewing - 
malt liquors to keep. . But it may not be improper fiar- 
ther to obferve, that if the cellars are fubject to the heat 
of the fun, or warm fummer air, it will be beft to brew 
in Oftober, that the liquor may have time to digeft be- 


_ fore the warm feafon comes on; and if cellars are fabjeet 


to damp, and to receive water, the beft time will be to 
brew in March. Some eae? brewers always 


_ . choofe to brew with the pale malt in March, and the 


brown in Oftober; fuppofing, that the pale malt, being 
made with a lefs deoree of fire than the other, wants the | 
fummer fun to ripen it; and fo, om the contrary, the 
brown, having had a larger fhare of the fire to dry it, is. 
more capable “OF de ein: itfelf againft the cold of the ~ 
winter feafon. 

Ail that remains further. to be faid elie to the ma- 


‘nagement of malt BGHors, we fhall preferve in 


5 E CG. TX, 
Containing the Proper Method i, loliling Malt res 


AS a neceffary preparation for executing this bufinefs 
properly, great attention muft be paid to your bottles, 
which muft firft be well cleaned and dried; for wet 
bottles will make the liquor turn mouldy or mothery, as 
it is called; and by wet bottles a great deal of good beer 
is frequently fpoiled. Though the bottles may be clean 
and Oty yet, if the corks are not new and found, the 

| liguer 


342 BREW I N G; é 
liguor will be ftill liable to be damaged; for, if thes air 


can get into the bottles, the liquor will grow flat, and 


never rife. Many who have flattered themfelves they 


- knew how to be faving; oY ufing old corks on this ecca- 
fion, have fpoiled as much | iquor_as ftood them in fouror ~ 


five pounds, only for want of laying out three or four 


—fhillings. — If bottles are corked as they fhould be, it 


will be difficult to draw the cork without a fcrew; and.to 
fecure the drawing of the cork without breaking, the 


- fcrew ought to go through the cork, and then the air 


f 


mutt. neceffarily find a paflage where the fcrew has 
paffed. . If a cork had once been in a bottle, though it 


has not been drawn with a fcrew, yet, that cork will ‘tarp 


mufty as foon as expofed to the air, and will com- 
municate its ill flavour to the bottle in which it is next 
put, and fpoil the liquor that way. In the choice of 
corks, take thofe that are foft and clear from fpecks, — 
You mayalfo obferve, in the bottling of liquor, that the top 
and middle of the hogfhead are the ftrongeft, and will 
fooner rife in the bottles than the bottom. Whenyou begin 
to bottle a veffel of. any liquor, be fure not to leave it till 
all is completed, otherwife it will have different taftes. 
If you find a vefiel of liquor begins to grow flat 
whilft it is in common draught, bottle it, and into every 
bottle puta piece of loaf fugar of about the fize of a 


walnut, which will make it rife and come to itfelf: and, 


to forward its ripening, you may fet fome bottles in hay 

in a warm place; but ee will not affift its ripening. 
If you thould haye the opportunity of brewing a good 

ftock of fmall beer in’ March and O&ober, fome Of rb. 


may be bottled at the end of fix months, putting into 


every bottle a lump of loaf fugar; which, in the fummer, 
will make ita very pleafant and refrething drink. Or if 


you happen to brew in fummer, and are defirous of 


brifk {mall- beer, as foon as it has done working, bottle 
it as before direéted. 

Where your cellars happen not to be. properly caleu- 
fated for the prefervation of your beer, you may ufe the 


following expedient: Sink holes in the ground, put into 


them large oil j Jars, and fill up the e\cene clofe about the 
3 hides. 
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fides. One of the jars will hold about two dozen bot- 
tles, and will keep the liquor in proper order; but care 
- muft be taken that the tops.of the jars are kept clofe 
covered. In winter time, when the weather is frofty, — 
fhut up all the hghts or windows of your cellars, and — 
cover them clofe with horfe-dung, which will keep 3 your 
beer ina very proper and temperate {tate. 
We fhall clofe this fe&tion and chapter with that in- 
formation, which, if properly attended to, ee be found, 
at times, of the higheft convenience and utility. 


To preferve Y. caf. 


a you with to preferve a large ftock of yeaft, which 
will keep and be of ufe for feveral months, either for 
brewing, or to make bread or cakes, you muft follow 
thefe direétions. When you have plenty of yeatt, and 
as apprehenfive of a future fearcity, take a quantity of 
, ftir and work it we!l with a whifk, until it becomes. 
| guid aid thin. Then get a large wooden platter, 
cooler or tub, clean and dry, and with a foft bruth lay. 
a thin layer of yeaft on the tub, and turn the mouth 
downwards, that no duft may fall upon it, but fo that 
the air may get under to dry it. When that. coat is very 
dry, then lay on another, and fo on till you have a fufh- 
_ cient quantity, even two or three inches thick, always 

taking care that the yeaft is very dry in the tub before 
you lay any more on, and this will keep good for feveral 
months. . When you have occafion to ufe this yeaft, cut 
a piece off, and lay itinto warm water; then. ftir it toge- 
ther, and it will be fit for ufe. If it is for brewing, take 
a large handful of birch tied together, dip it into the 
yeaft, and hang it upto dry. In this manner you may 
do as many as you pleafe ; but take care no duft, comes 
to it. When your beer is fit to fet to work, throw in one” 
of thefe, and it will make it work as well as if you had’ 
made treth yeatt. 


\ 
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DIRECTIONS FOR TRUSSING POULTRY. Se. 


r[HERE. are various reafons why the experienced | 
and prudent houfekeeper fhould be properly ac- 
quainted with this neceflary preparation to the Art of 


Cookery. in London every article is generally truffed by 


the poulterer of whom it is bought; but it frequently 


happens that either from 1 inexperience or negligence of 


the fervants, and want of knowledge in the “cook, the 
article appears on the table with diferace. Another very 


fubflantial reafon for the cook having this knowledge is, 


that the families in which ike ferve are frequently in 
counties where there are no poulterers, and confequently 
they are under the neceflity of killing and trufling their 


own poultry. To be prepared, therefore, for the execu- 


tion of this bufinefs, we recommend a proper attention 
to the following general rules: Be careful that all the 
flubs are perfeétly taken out; and when you draw any 
kind of poultry, you muft be very particular to avoid: 
breaking the gall, for fhould that happen, no means can 
be ufed to take away that bitternefs, which will totally 
deftroy the natural and proper tafte of the article dreffed. 
Great care fhould likewife be taken that you do ‘not 
break the gut joining to the gizzard; for, fhould this 
happen, the infide will be rity, and the whole fpoiled. 
Thefe are to be attended to as general matters. We 
fhall proceed to ) particulars, beginning w wh 


Turkies. ie 
| HAV ING properly picked your turkey, break the 


Rees bone clofe to the foot, and draw out the firings from 


the thigh, for which pare ofe you muft hang. it on a hook © 4 
faftened againfta wall. ‘Cut off the neck clofe to the ~ 


back; but be careful to leave the crop fkin fufficiently 


long to turn over the back. “Then proceed to take out 


the | crop, and lofen the liver and gut at the throat end 


with vour middle finger. . Then cut off the vent, and © 
take out the gut. Pull out the gizzard with a crocked, 


lee 4 
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harp pointed iron, and the liver will foon follow; but be 
careful not to break the gall. Wipe the infide perfeally 
clean with a wet cloth; having done which, cut the 
breaft-bone through on each fide clofe to the back, and 
draw the legs clofe to the crops. Then put a cloth on 
the breaft, and beat the high bone down with a rolling- 
. pin till it lies flat. If the turkey is to be trufled for 
boiling, cut the legs off; then put your middle finger 
irito the infide, raife the {kin of the legs, and put them 
"under the apron of the turkey, Put a fkewer into the 
joint of the wing and the middie joint of the leg, and run 
it through the body and the other leg and wing. The 
liver and gizzard muft be put in the pinions; but be 
careful filt to open the gizzard and take out. the filth, 
and the gall of the liver. Then turn the fmall end of 
the pinion on the back, and tie a packthread over the 
ends of the legs to keep them in their places. If the tur- 
key is to be roafted, leave the legs on, put a fkewer in 
- the joint of the wing, tuck the legs clofe up, and put the 
{kewer through the middle of the legs and body. On 
the other fide, put another fkewer in at the {mall part of 
the leg. Put it clofe on the outfide of the fidefman, and 
put the {kewer through, and the fame on the other fide. 
Put the liver and gizzard between the pinions, and turn, 
the point of the pinion on the back. Then put, clofe 
above the pinions, another fkewer through the body of 
the turkey. | | 
If turkey-poults, they muft be truffed as follow: take 
the neck from the head and body, but do not remove 
the neck fkin. They are drawn in the fame manner as a 
turkey. Put afkewer through the joint of the pinion, . 
tuck the legs clofe up, run the {kewer through the mid- 
dle of the leg, through the body, and fo'on the other 
fide. Cut off the under part of the bill, twift the fkin 
of the neck round, and put the head on the point of the 
. f{kewer, with the bill-end forwards. Another fkewer 
muft be putin the fidefman, and the legs placed be- 
tween the fidefman and apron on each fide. Pals the 
ikewer through all, and cut off the toe-nails. It is very 
common ‘to lard them on the breaft. The liver and 
gizzard may or may not be ufed, asyoulike. =. > 
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WHEN you have properly picked your fila; cut off 
the neck clofe to the back. Then take out the crop, and . 


with your middle finger loofen the liver and other mat- 


ters. Cutoff the vent, draw it clean, and beat the breaft _ 


bone flat with a rolling-pin. If your fowl is to be boiled, 


cut off the nails of the feet, and tuck them down clofe 4 


to the legs. Put your finger into the infide, and raife 
the fkin of the legs; then cut a hole in the top of the 
fkin, and put the legs under. Puta fkewer in the firft 
joint of the pinion, bring the middle of the leg clofe to 
it, put the fkewer through the middle of the leg, and 


through the body; and then do the fame on the other | 


fide. ” Having opened the gizzard, take out the filth, 
and the gall out of the liver. Put the gizzard and the 
liver in the pinion, turn the points on the back, and tie 
a firing over the tops of the legs to keep them in their 
proper place. If your fowl is to be roafted, put a 
fkewer in the firft joint of the pinion, and bring the mid- 


dle of the leg clofe to it. Put the fkewer through the 


~ middle of the leg, and through the body, and do the 
fate on the other fide. Put another fkewer in the {mall 


of the leg, and through the fidefman; do the fame on the 


other fide, and then put another through the fkin of the 
feet. You muft not forget to cut off the nails of the feet. 


Chickens. ihe 


WITH refpe& to picking and drawing, they muft 


be done in the fame manner asfowls. If they are to be. 


boiled, cut off the nails, give the finews a nich on each 


fide of the joint, put the feet in at the vent, and then 


peel the tump. Draw the {kin tight over the legs, puta 
ikewer in the firft joint of the pinion, and bring the 
middle of the leg clofe. Put the fkewer through the 
middle of the legs, and through the body, and do the 
fame on the other fide. Clean the gizzard, and take out 
the gall in the liver; put them into the pinions, and turn 


the ‘poitits on the back. If your chickens are to be 


roafted, cut off the feet, put a fkewer in the firft joint of 
‘the pinions, and bring the middle of the leg clofe. Run 
the fkewer through the see of the. leg, and through 
| : the 
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the body, and do the fame on the other fide. Put an- 
other fkewer into the fidefman, put the legs between the 
apron and the fidefman, and run the’ fkewer through. 
Having cleaned the liver and gizzard, put them in the 
pinions, turn the points on the back, and pull the breaft 
_ tkin over the neck. 
a Geof : 
- HAVING picked and ftubbed your edofe clean, cut 
the feet off at the joint, and the pinion off the firft joint. 
Then cut off the neck almoft clofe to the back; but leave 
_ the fkin of the neck long enough to turn over the back. 
_ Pull out the throat and tre a knot at the end.. With 
your middle finger loofen the liver and other matters at 
the breaft end, and cut it open between the vent and the 
rump. Having done this, draw out all the entrails, ex- 


cepting the foul. Wipe it out clean with a wet cloth, - 


and beat the breaft-bone flat with a rolling-pin. Put a 
ikewer into the wing, and draw the legs clofe up. Put 
the {kewer through the middle of the leg, and through 
the body, and the fame onthe other fide. Put another 
fkewer in the fmall of the leg, tuck it clofe down to 
the fidefman, run it through, and do the fame on the | 
other fide. Cut off the end of the vent, and make a | 
hole large enough for the paflage of the rump, as by 1 that 
meanis it will much better keep in the feafoning. 

- Ducks are truffed in the fame manner, except that the» 
feet muft be left on;.and turned clofe to the legs. | 
Pigeons. 

WHEN you have picked them, and cut off the Hee 
clofe to the back, then take out the crop, cut off the vent; 
4nd dtaw out the guts and gizzard, but leave the liver, 
for a pigeon has no gall. If they are to be roafted, cut 
off the toes, cut a flitin one of the legs, arid put the other 
through it. Draw the leg tight to. the pinion, put a 
fkewer through the pinions, legs and body, and with the 
handle of the knife break the breaft fat. Clean’the giz 
zard, put it in one of the pinions, and turn the points on 
the back. If you intend to make a pie of them, you 
muft cut the feet off at the joint, tura the legs, and flick 
them in the fides clofe to the pinions. If they are to be 
flewed, or boiled; they muft be done in the fame ee : 

D4 x o> | ' Wil 
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Wild Focol. 

HAVING picked them clean, cut off the neck clofe 
to the back, and with your middle finger loofen the liver 
and guts next the breaft. Gut off the pinions at the 
firft joint, then cut a flit between the vent and the rump, 
and Mee them cleapb, Clean them properly with the 
long feathers on the wing, cut off the nails, and turn the 
feet clofe to the legs. Put a fkewer in the pinion, pull 
the legs clofe to the breaft, and run the fkewer through 

the legs, body, and the other pinion. Firft cut off the 
vent, and then put the rump through it. The direc- 
tions here given are to be followed in trufling every kind 
ef wild fowl. 

er ae Partridges. 

~ HAVING picked them very clean, cut a flit at the 
back of the neck, take out the crop, and loofen the liver 
and gut next the breatt with your fore-finger, then eut off 
the vent and draw them, Cut off the pinion at the firft 

joint, and wipe out the infide with the pinion you have 
cut off. Beat the breaft-bone flat with a rolling-pin, put 
a fkewer in the pinion, and bring the middle of the legs 
¢lofe. Then run the fkewer through the legs, body, 
and the other pinion, twift the head, and put it on the 
end of the {kewer, with the bill Il fronting the breaft. Put 
another ikewer into the fidefman, and put the legs clofe 
on each fide the apron, and then run the fkewer through 
all. If you would with to make the pheafant (if it is 

- cock) have a pleafing appearance on the table, leave the 
- beautiful feathers on the head, and cover them gently — 
with paper to prevent their being injured by the heat of 
the fire. You may likewife fave the long feathers in the. 
‘tail to ftick in the ramp when roafted. If they are for 
boiling, put the legs ia the fame manner as in truflinga . 
fowl. 

All kinds of moor game mutt be truffed in the fame 
manner. . 
Woodcocks and Snipes. 

AS thefe birds are remarkably tender to pick, sfaae 2 
ally if they fhould not happen to be quite frefh, the 
greateft care mut be taken = you handle them; for 

ever: 


me 
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. even the heat of the hand will fometimes take off the 

{kin, which will totally deftroy the beautiful appearance | 
of the bird. Having picked them clean, cut the pinions 
of the firft joint, and with the handle of a knife beat the 
breaft-bone flat. Turn the legs clofe to the thighs, 
and tie them together at the joints. Put the thigh clofe, 
to the pinions, put a fkewer into the pinions, and run 
it through the thighs, body, and the other pinion.— 
Skin the head, turn it, take out the eyes, and put the 
head on the point of the fkewer, with the bill clofe to 
the breaft. Remember, that thefe birds muft never be 
drawn. | | 

| , Larks.; ; 

WHEN you Tiave picked them properly, cut off 
their heads, and the pinions, of the firft joint. Beat the 
breaft-bone flat, and turn the feet clofe to the legs, and 
_ put one into the other. Draw out the gizzard, and run 
a fkewer through the middle of the bodies. ‘Tie the 
fkewer faft to the fpit when you put them down to roaft. 

Wheat-ears, and other {mall birds, muft be done in the 
fame manner. | | 
3 | Hares. ‘ 

- HAVING cut off the four legs at the firft joint, raife 
the {kin of the back, and draw it over the hind legs. 
- Leave the tail whole, draw the {kin over the back, and 
flip out the fore legs. Cut the fkin off the neck and 
head; but take care to leave thé ears on, and mind to 
{kin them. ‘Take out the liver, lights, &c. and be fure 
to draw the gut out of the vent. Cut the finews that 
lie under the hind legs, bring them up to the fore legs, 
put a fkewer through the hind leg then through the 
fore leg under the joint, run it through the body, and do 
‘ the fame on the other fide. _ Put another fkewer through. 
the thick part of the hind legs and body, put the head 
between the fhoulders, and run a fkewer through to keep 
it in its place. Put a {kewer in each ear to make them 
{tand ere&t, and tie a ftring round the middle of the 
body over the legs to keep them in their place. A young 
fawn mutt be truffed juft in the fame manner, except that | 
the ears muff be cut oa 

| : . Rabbits 
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Rabbits muft be cafed much in the fame manner a$ 
hares, only obferving to cut off the ears clofe to the 
head. Cut open the vent, and flit the legs about an inch 
upon each fide of the ramp. Make the hind legs lie flat; 
and bring the ends to the fore-legs.. Put a {kewer into 
the hind-leg, then into the fore-leg; and through’ the 
body. Bring the head round, and put it on the fkewer. 
If you want to roaft two together, trufs them at full 
— Jength with fix fkewers run through them both, fo that 
they may be properly faftened on the [pit: 


CHAP, Xxx 
THE COMPLETE MARKET-WOMAN. 
PEC: T 


Directions for the proper Choice of various Kinds of 
Butcher's Meat. | 
A S a neceflary prelude to thefe ufeful direGtions; 


(more efpecially to that part which-forms the pre- 
fent felion); it may not be improper to acquaint the in- | 


experienced cook (for whofe ufe the whole of this work 
is particularly calculated), with a knowledge of the dif- 
ferent parts with which butchet’s meat is divided, as the 
ox, calf, fheep, lamb, &e. 


In thé ox the fore-quarter confifts of the haunch, which 


includes the clod, marrow-bone, fhin, and the fticking- 
piece, which is the neck-end. The next is the leg of 


mutton-piece, which has part of the blade-bone; then the. 
chuck, the brifket, the fore-ribs, and middle-rib, which — 


# called the chuck-rib. “The hind-quarter contains the 
firloin and rump, the thin and thick flank, the veiny- 
piece, and the ifch, each, or ach-bone, buttock and leg: 
- Thefe are the principal parts of the carcafe, befides which 


are the head, tongue, and palate.’ The entrails are, the | 


fweet-breads, kidnies, fkirts, and tripe, of the latter of 


which there are three forts, the double, the roll, and the’ - 


reed tripe. ; . | 
" a In 


~ 
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In a fheep, the fore-quarter contains the neck, breaft, 
and fhoulder; and the hind-quarter, theteg and Join.— 
The two loins together are called a chine, or faddle of 
mutton, which is efteemed as a fine difh when the meat 
is fmall and fat. Betides thefe, are the head and pluck, 
which includes the liver, lights, heart, {weet-breads and 
melt... ‘ 
In a calf, the fore quarter confifts of the fhoulder, 
neck, and breaft; and the hind-quarter the leg, which 
contains the knuckle, the fillet, and the loin. The head, 
and inwards are called the pluck, and confift of the heart, 


x 


 jiver, lights, nut and melt, and what is called the fkirts; 


_ the throat fweetbread, and the wind-pipe f{weetbread. 
Beef, mutton, and veal, are in feafon at all times of the 
year. | 
The fore-quarter of a hou/e-lamb confilts of a fhoul- 
der, neck, and breaft, together. ‘he hind-quarter 1s 
the leg and loin. The head and pluck confifts of the 
_ liver; lights, heart, nut and melt, as alfo the fry, which is 
formed of the fweet-breads, lamb-ftones, and fkirts, with 
fome of the liver. Lamb may be had at all times in the 
year; but it is particularly in high feafon at Chriftmas, 
when it is confidered as one of the greateft prefents that 


~. wan be made from any perfon in London to another re- 


fiding in the country. me | 

Grafs lamb comes in about April or May, according 
to the nature of the weather at that feafon of the - 
year, that in general holds good till the middle of 
Augutt, | 

In a hag, the fore-quarter is the fore-loin and {pring ; 
and, if it isa large hog, you may cut off a fpare-rib. 
The hind-quarter is only the leg and loin. The in- 
wards from what is called the haflet, which confifts of 
the liver, crow, kidney, and fkirts. Befides thefe there 
are the chitterlins, or guts, the {maller part of which are 
cleanfed for faufages and black-puddings. 
What is called a bacon-hog is cut differently, on account 
of making hams, bacon, and pickled pork. Here you 
have fine fpare-ribs, chines, and grifkins, and fat for 
hog’s-lard, The liver and crow are much~ admired, 

ee zy | : fried 
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fried with bacon; and the feet and ears are equally good 
foufed. ann 

The proper feafon for pork commences about Bartho- 
lomew-tide, and lafts all the winter. When the fummer 
begins it grows flabby, and is therefore not ufed, except 
by thofe who are particularly attached to that kind of 
animal provifion. | 

Having mentioned thefe previous matters relative to 
the fubjeét in queftion, we fhall now proceed to defcribe 
the proper fignatures by which the market-woman may 
make a judicious choice of fuch articles as fhe may have 
eccafion to provide. In doing this we fhall begin with 


| Beef. | 
IN making choice of ox-beef, obferve, that if the 


meat Is young, it will have a fine {mooth open grain, a — 


 pleafing carnation red colour, and be very tender. The 
fat muft look rather white than yellow; for when it is 
quite yellow, the meat is feldom good, ‘The fuet like~ 
wife muft be perfeétly white. To know the difference 
between ox, cow,,. and buil-beef, attend to thefe parti. 
culars: the grain of cow-beef is clofer, and the fat whiter 
than that of ox-beef, but the lean is not of fo bright a red, 
‘The grain of bull-beef is ftill clofer, the fat hard and 
fkinny, the lean of a deep red, and gives a very-ftrong 
and rank fcent, Mee | | 

| Mutton. 


IN order to know whether mutton is young or not, 


fqueeze the flefh with your finger and thumb, and if it 
is young it will feel tender, but if old, hard, continue 
wrinkled, and the fat will be fibrous, and clammy. The 
fleth of ewe-mutton is paler than that of the weather, 
and the grain clofer, ‘he grain of ram mutton is like- 
wile clofer, the fleth is of a deep red, and the fat fpongy. 


Lamb. 


IF the eyes appear bright and full in the head, it is 


good; but if they are funk and wrinkled itis ftale. Ans 
other way of knowing this difference is, that if the rein 
in the neck of the fore-quarter appears of a fine blue co- 

| ; '. jour 
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_ jour is frefh; but, if green or yellow, there is no doubt 
but it is ftale.. You may likewife be fure it is not good, 
if you find a faint difagreeable {cent from the kidney in 
the hind-quarter, or if the knuckle feels limber on 
touching it with your fingers. — | 
Ry Veal. | 
THOUGH the fleth of a cow-calf is much whiter 
than that of a bull, yet the flefh is not fo firm; but the 
_ fillet‘of the former is generally ‘preferred on account of 
the udder, If the head is frefh, the eyes will be plump ; 
but if ftale, they: will be funk and wrinkled. I} the vein 
in the fhoulder is not of a bright red, the meat is not 
frefth ; and if there are any green or yellow {pots in it, 
be affured it is very bad. A good neck and breaft will 
be -white and dry, but if they are clammy, and look 
green or yellow at the upper end, they are ftale The 
kidney is the fooneft apt to taint in the loin, and if it is 
ftale, it will be foft and flimy, If a leg ts firm and white, | 
it is good, but if limber, and the flefh is flabby, you 
may be affured it is bad. 


: Pork. 7 
__ IF pork is young, the lean on being pinched with the. 
finger and thumb, will break, and the fkin dent. If'the 
rind is thick, rough, and cannot eafily be impreffed with 
the finger,it isold. Ifthe flefh is cool and {mooth, it is 
frefh ; but if clammy, it is tainted; and, in this cafe, the 
knuckle is always the worft. There is fome pork which 
is called the meafly, and is very unwholefome to eat ; 
but this may be eafily known by the fat being full of 
little kernels, which is not the cafe with good pork. 


| Hams. 

IN order to know whether a ham is fweet, ftick a 
knife under the bone, and, on fmelling at the knife, if 
the ham is good, it will have a pleafant flavour. If it 
is daubed and fmeared, and has a difagreeable fcent, it 
isnot good. Thofe, in general, turn out the beft hams, 
that are fhort in the hock. 3 


RR ae Bacon. 
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| Bacon. . 


aD bacon is good the fat will feel firm, age have a ted 
tinge; and the “lean will be of a good colour, and ftick 
clofé to the bone; but if you obferve any yellow {treaks ~ 
in the lean, it either i is, or will be rufty very foon. If 
bacon is young, the rind will be thin, but if old it will 
be: thick. Wins ee 

| Brawn. 


| IF brawn is young, the rind will feel fll i 2 ten- 
der, but if old, it will be thick and hard. The rind and 
fat of barrow and fow are very tender. 


-Fenifon. 


YOUR choice of venifon muft be, in a. great mea- 
fure, directed by the fat. If the fat is thick, ‘bright and 
clear, the clefts {mooth and clofe, it is young; but if the | 
cleft-is very wide and tough, it fhews it to be old— 
Venifon will firft change at the haunches and fhoulders; 
in order to know which, run a knife into thofe parts, 
and you will be able to judge of its newnefs or ftalenefs 
by its fweet or rank fcent. If it looks greenifh, or is 


* - 


‘- anclined to haveva very black appearance, ‘depend iting 


it itis tainted. 
SECT ah 


Directions. for the proper Choice of di iperent Kinds bof 
Poultry, Sc. 


Turkies. 


THE moft certain fignature of knowing if a cock 
turkey be young is, the: fhortnefs of the fpur, and the 
{moothnefs and blacknefs of the legs. The eyes like- 
wife will be full and bright, and the: feet limber and 
moift; but you muft carefully obferve, that, the fpurs 
are not cut or fcraped to deceive you, which isan artifice 
too frequently Pees by the poulterer. Ifa turkey is 
{tale, the-feet will be-dry, and the eyes funk. The fame 
rule will determine, whether hen turkey is frefh or ftale, ° 
young or old; with this difference, that if the is old, her 
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legs will*be:rough and red; if with. BB the vent will 
be foft and open ; but if fie a no eggs , the vent: will 
«be hard. } SS 


“Cocks and Hens. 


_ IF a cock is young, the fpurs will be fhort ; but the 
fame precaution is: neceflary heres. in that point, as juft 
‘obferved, in the: choicesof turkies. If they are ftale, the. 
— -vents-will-be open ;;but: if freth clofe and hard.; Hens: 

are always, beft when full of eggs, and juft before they 
begin to lay. The combs and legs of an old hen are 

rough ; but in a young, one they are {mooth. The 

comb of: ‘a good capon is very pale, its breafts ie 
, ~~ fat, and it has a thick belly with a a ne 


‘Geese, i 

“WHEN a goofe 3 is young, the bill and feet will be, 
yellow, with but afew hairs upon them; but if old, both 
will look red. If itis frefh the feet fs) be limber ; but 
if old, they will be fliff and dry.. Green geefe are in 
feafon from May or June, till they are three months old, 
A ftubble goofe will be good till it is five or fix months 
old, and fhould be pines dry 5 but Brees § geefe fhould 
“be fcalded, 7 


Ducks. 


THE Jegs of a frefh killed duck are limber; and if 
it is fat, the belly will be hard and thick, The feet of a_ 
ftale duck are dry and ftiff, « The feet of a tame duck 

are inclining to a dufky yellow, andare thick, ‘The feet 
of a wild duck are {maller than a tame-one, and are of 
areddifh colour. Ducks muft be picked drys but duck- 
lings fhould be fcalded, .-., 


Pigeons, 

| THESE birds, if new, are full and fat at the vent, 
and limber-footed ; but if the toes are harfh, the vent 
- loofe, open and green, they are ftale. If they are old, 
their legs will be large and red. The tame pigeon is 
Dyn to the wild, and fhould be Jarge in the body, 
at and tender; but the wild pigeon is not fo fat. Wood- 
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pigeons are much larger ihan either wild or tame, buti in 
all ‘her refpects like them. At tes 

The fame rules will hold good in ‘the choice of the 
plover, field-fare, lark, wad then {mall birds. 


 Pheafants. 


AS thefe birds, as well as partridges and sdsttiaae 
cannut be purchafed, fo there is no‘opportunity of mak-> 
ing achcices. but: notwithftanding this, ‘asa great many’ 
of ‘hem are fent as. prefents to numbers of families in: 
Iaondon, it may not be improper, for the. fatisfaétion’ 
ot the cook, to point out the difference between thofe 

which are fteth and young, and thofe that are other- 
wile, 

The cock- shear, has fpurs, which the a fad! not ; 
and the hen is moft valued when with egg. The fours 
of a young cock-pheafant are fhort and blunt, ‘or round ; 
but if heis old, they are long and fharp. If the vent. of 
the hen is open arid green, fhe is ftale, and when rubbed 
Hard with the fi finger, the fkin will peel. If fhe is with 


cS2> the vent will be foft, 


_ Partridges. 


/ IF thefe birds are young, the legs will be rellowith; 
and the bil! of a dark coleur. If they are freth, the vent 
will be firm ; burcif -ftale, it-will look gteenith, and the 
fkin will peel when rubbed with the finger. If they are 

old, the bill will be white, and the legs blue. 


| Woodeocks, 


THESE are’birds of paffage, and are found in oe 
land only in-the winter. They are beft about a ‘fort= 
night or three weeks after their firft appearance, when 
they have refted from their long paflage over the ocean. 
If they are fat, they will feel firm and thick, which is a 
ure of their good condition The vent will alfo be 

thick and hard, and the vein of fat will run by the fide of 
the »reaft; but a lean one will feel thin in the vent. If 
newly ki ed ‘its feet will be limber, and the head and 
throat clean; but it ftale, the contrary. 


Br Fares. 
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Hares. 

IF a , hate is old, the claws will be blunt and Higa: 
the ears dry and tough, and the cleft wide and large ; 
but, on the contrary, if the claws are {mooth and tharp, 
the ears tear eafily, and the cleft in the lip is not much 
fpread, it is young. The body will be ftiff; and the flefhy 
pale, if newly killed; but, if the fleth is turning black, 
and the body limber, itis fale; though hares are not al- 
ways confidered as the worfe for being | kept till they have 
a ftrongith fcent.. The principal diftinétion between a 
hare andia leveret is, that the leveret {hould have a knob 

or {mall bone, near the foot, on its fore-leg, which a 
hare has not.—The longer a hare is kept before dreffed, 
; the more tender will be the fleth. 


“Rabbits. 


“IF a rabbit is old, the claws will be very ie oa 
long, and there will be grey hairs intermixed with the 
wool; but the woo! and One claws will be fmooth, when 
young. If it is ftale, it will be limber, and the fleth wil 
look bluith, with a kind of flime upon it; but if frefh, 
it will be ftiff, and the flefh white and dry. ! 


ME Eee TLE: 


Directions for the proper Choice of different 
Kinds of Fifh, &c. 


IN order: ma know whether fifh is frefh or r ftale, the 
general rule.to -be noticed in all kinds is, by obferving | 
the colour of the gills, which fhould be of a lively red; 
whether they are hard, or eafily to be opened; the proe 
je€tion or indention pf their eyes,. the ftiftnefs or Jimber- 
nefs of their fins, and by the {cent from their gills. 


turbot, 


_ If a turbot is good, it will be thick and plump, and 
the belly of a yellowifh white ; but if they appear thin 
and bluifh, they are not good. ’ Turbot are in feafon the — 
-greateft part of the fummer, 


: Cod. 
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THIS: ifith, if perfelt y. fine and frefh,, fhould: be wéry 
thick at the sacks tthe fleth white and firm,- ‘and -of- a: 
bright clear colour, and. the ils s.red,,.. Lf, they appear: 
flabby, they are ftale, and will not have their. proper flat; 
vour. .. The proper feafon for them is, trom ehout het 
mas to Lady. day. | 


| Soles. 


o, rile are good, they will be thick atid Pana sae 
the belly of a fine | cream-colour ; but_if ‘they are flabby, 
or incline to a bluith white, they are not good, The 
proper : fealon- for foles is about Midfummer. 


: Skate. 


IF this fith is perfe€tly good and (wei, ihe fleth will 
look exceeding white, and be thick and. firm. One in- 
convenience 1S particularly attendant on this fith, and that 
is, if too freth, it will eat very tough; and if ftale, they 
produce fo ftrong a fcent as to be \ very. difagreeable ; ‘fo 
that fome judgment 1s Maire 8 to arch them in BSS 
time. © ee 

Herrings, 

It Me are frefh, ‘the gills will be of a fine red, 
and the whole fith tiff and very bright; but if the sills 
are of.a faint colour, the fifth limber and wrinkled, they 
are bad. The goodnefs of pickled herrings is known by 
- their being fi, flefhy, and white. Red Hertings, if 

~ good, will be large, firm, and dry. They ’fhould be full 
of roe.or melt, and the outfides of a fine yellow. ‘Thofe 
that have the fkin or {cales wrinkled on the back will 
turn out preferable to thofe whofe fcales are very broad, 
the diftinétion between which is: Shea obvious. 


Salmon. 


THE flefh of falmon, when new, is of a ‘Gue red, 
and particularly fo at the gills; the fcales fhould be 
bright, and the fith very ftiff. The fpring i is the proper 
den loaior this fith, which, in its nature, is both Jufcious, 
and pleafant flavoured. 
3 ~ . Trout. 
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THIS is a moft beautiful and excellent frothi-water 
fifh ; but the beft are thofe that are-red and yellow. The 
Seraalae are moftin efteem, and are known by having a 
{maller head and, deeper body than the male.. ‘They are 
in high feafon the latter.end of June; and their freth- 
nefs may be known by the rules already given for that 
purpofe, in the introduétion to this feétion. . . 

Tench. 
__.IN order to eat this fith in perfe€tion, they fhould be 
drefled alive; but if they are:dead examine the gills, 
which fhould be red and hard to open, the eyes. bright, 
and the body, firm and ftif, if frefh, Thefe are in gene- 
ral covered with a kind of flimy matter, which, if clear 
and bright, is a proof of their being good. This flimy 
matter may be eafily removed, | rubbing them with a 
little Be, | 
Smells. 


WHEN ike are freth, they are of a fine filver as 
_very-firm, and have a particular ftrong {cent, greatly re- 
fembling that of a cucumber when pared. | 
7 Flounders: | 

THIS is both a falt and freth water fifh, and fhould 
be dreffed as foon as pofiible after being dead.’ When 
_frefh and fine, they are ftiff, their eyes bright and full, 
and their bodies thick. 


yy 5 pears 


THE flefh of 2 good fturgeon is very lg tited, -with @ 
few blueveins,'the grain even, the {kin tender, goed co- 
loured, and fofts: All the veins and griftles fhould be 
blue ; for when thefe are brown or yellow, the fkin harfh, 
tough, and dry, the fifhis bad. It has a pleafant fmell 
when good, but a very difagreeable one whén bad. It 
fhould alfo cut firm without crumbling. The females 
are as full of roe as our carp, which is taken out and 
{pread upona table, beat flat, and fprinkled with falt ; 
it-is then. dried inthe air and fun, and: afterwards a | 
ovens. It fhould be of a reddifh brown colour, and | 

it very 
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very dry. This is called caviere, and is eaten with oil 
and vinegar. 7 } 
Eels. 

THE beft, and moft greatly efteemed, is the Thames 
filver eel, and the worft are thofe brought by the Dutch, 
and fold at Billingfgate-market.. They fhould be dreffed 
alive, and except the time of the very hot months in 
_ the fummer, are in feafon all the year. 


:  Lobflers:. : 

IF a lobfter is frefh, the tail will be ftiff, and pull up 
with a fpring; but if it is ftale, the tail will be flabby, 
and have no fpring init. This rule, however, concerns 
lobfters that are boiled; but it is much better to buy 
them alive, and boil them yourfelf, taking care that they 
are not fpent by too long keeping. If they have not been 
Jong taken, the claws will have a quick and ftrong mo- 
tion upon fqueezing the eyes, and the heavieft are efteem- 
ed the beft. ‘The cock-lobfter is known by the narrow 
back part of his tail. The two uppermoft fins within 
his tail, are ftiff and hard; but thofe of the hen are foft, 
and the tail broader. ‘The male, though generally fmal- 
Jer than the female, has the higher flavour, the fleth is 
firmer, and the body of a redder colour, when boiled. 


Oyfiers. | 

AMONG the various kinds of this fifh, thofe called 
the native Milton are exceeding fine, and by far the fatteft 
and whiteft. But thofe moft efteemed are, the Colchef- 
ter, Pyfleet, and Milford oyfters. . When.they are alive, 
and in full vigour, they will clofe faft upon the knife on 
opening, and let go as foon as they are wounded in the - 
body. i a 

_ Prawns and Shrimps. 

THESE fifh give an excellent fcent when in perfec- 
tion, which may be known by their firmnefs, and the 
tails turning ftiffly inwards. When frefh, their colour is 
very bright; but when ftale, their tails grow limber, the 
brightnefs of their colour goes off, and they become pale 
and clammy, - ° 20% | | 
Butter — 
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Butter. | 
THE ereateft care is neceffary in Hayidd this article 


-. to avoid being deceived. You muft not truft to the 


tafte the fellers give you, as they will frequently give you 
a tafte of one lump, and fell you-another, On choofing 
falt butter, truft rather to your fmell than tafte, by put- 
ting a knife into it, and applying itto your nofe. Ifthe 
butter is ina cafk, have it unhooped, and thruft in- 
your knife, between the ftaves into the middle of it 5 for 
by the artful BSE of package, and the ingenuity of 
thofe who fend it from the country, the butter on the top. 
of the cafk is often much better than the middle. 


Cheefe. 

BEFORE. you ‘purchafe this article, take Sartieidlat 
notice of the coat, orrind. If the cheefe is old, witha 
rough and ragged coat, or dry at top, you may expect 
to find little worms or mites in it. Tit) is moift, fpungy, 
or full of holes, there will be reafon to fufpeét it is mag» 
gotty. Whenever you perceive any perithed places on 
the outfide, be fare to probe the bottom of thems for, 
though the ‘hole in the coat may be but {mail, the perithed 
part within may be confide arable 


eile 

TO judge properly of an eg, put the ereater end to 
_ your tongue, and if it feels warm, it, Is new: ; but if cold 
itis ftale ; and according to the dégree of heat or cold 
there is in the egg, you will judge af its ftalenefs or new- 
nefs. Another method is this; hold it up againft the 
fun or a candle, and if the yolk appears round, and the 
white clear and fair, it is a mark of its goodnefs; but if 
the yolk | is broken, Ane the white cloudy or muddy, the 
egeisa bad one. Sone people, in order to try the Yoo ds 
nels of an ege, put it into. a pan of cold water; in this 
cafe, the frefher the egg is, the fooner it will fink to the 
bottom; if it is addled or rotten, it will fwim on the fur- 
3 face ot the water, : 

The beft method of preferving eges, is to: keep them 
in t meal or bran; though h fome pace them in wood aihes, 


wee | Vg Tae ‘ore ; sith 
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with their fmall ends downwards. When neceflity 
obliges you to keep them for any length of time, the beft 
way will be to bury them in {alt, which will preferve thera 
in almoft any climate; but the fooner an egg Is ued, the 
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lig 6 ART OF CARVING. 


OTHING can be more difagreeable toa perfon | 

who is placed at the head ok 1 table, and whofe | 
bufinefs it is to pay the neceffary honours to ‘guefts in- 
vited, than to be defeétive in not being properly able . 
carve the different articles provided. From the want of 
knowledge in this particular, it muft naturally become 
no lefs painful to the perfon who undertakes the tafk, 
than uncomfortable to thofe who are waiting for the 
compliment of being ferved. Abilities and dexterity j in 
this art are ftriking qualifications in the eyes of every 
-company, and are material inftruments of forming the 
neceflary and polite graces of the table. 7 

The inftruchons here laid down by words, are mate- _ 

rially enlivened by the reprefentations of the refpective — 
articles described, fo that the young and inexperienced 
may, by mee attention to the defcription, and reference 
tothe plates, foon make themfelves proficients in this 
“afeful and polite art. 
We thall commence the fubjed with defcribing the 
method of carving 


A Roaft Fowl.—See Plate 1. es 
IN this plate the fowl is placed in the centre, and is 
reprefented as lying on its fide, with one of the legs, | 
wings, and neck-bone, taken off. Whether the fowl is 
soatted or boiled, it muft be cut up in the fame manner. 


dM! roatted fowl is fent to table nearly in the fame manner 


as a pheafant, excepting that the pheafant has the head 
tucked under one cof the win gs, whereas the fowl has the 
) | | _ head 
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> . head cut off before it is dreffed; In a boiled Sok (which 


is reprefented in the fame plate) the legs are ball in- 


wards, and tucked into the belly; but, previous to its 


being fent to table, the {kewers are weitideaty n, The 
mott convenient method of cutting up a fowl is to lay it 


On your plate, and, as you feparate the joints, in the line 


a, b, d, put them into the dith. | 
The legs, wings, and merry-thought being removed, 
the next thing i is to cut off the. neck-bones. This is 


- done by putting g ina knife at ¢ and paffing it under the 


long broad part of the bone in “the line g b, then lifting it 
up, and breaking off the end of the fhorter part | of the 
bone, which cleaves to the breaft bone. All the parts. 
being thus feparated from the carcafe, divide the breaft 


— from the back, by cutting through the tender ribs on 


~ each fide, from the neck quite “down fo, the vent or: 


tail. Then lay the back upwards on your plate, fix your 
fork under the rump, and laying the edge of your knife 
in the line 5,c,c, and preffing it down, lift up the tail, or 
lower part af the back, and it will readily divide arith : 


_ the help of your knife in the line 0, e, c. In the next. 


place, lay the lower part of the back upwards in your 
plate, with the rump from you, and cut off the fide-bones, 
(or fidefmen, as they are generally called) by forcing the 


' knife through the rump-bone, in the line e, Ss when } your — 


fowl will be completely cut up. 


Boiled. Fowl.—See Plate I I. 
WE have before obferved, that a boiled fowl is cut up 


_. inthe fame manner as one roafted. In the reprefentation | 


of this the fowl is complete, whereas in that part of the 


other it is in part diffe€ted. Thofe parts, which are - 


generally confidered as, the moft prime are, the wings, 


breaft, and merry- thought, and next to thefe the neck- 


_ bones, and fidefmen. - The legs of boiled fowls are more 


tender than thofe that are roalted 5 but every part of a 
chicken is good and juicy. As the thigh bones of a 


_ chicken are very tender, and eafily. broken with the teeth, 


the griftles and marrow render them very delicate. In 
the ee fowl the leg fhould be feparated from ‘the 
Az2 > Fi drum- 


_ 
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drum-ftick, at the juint, which is. eafily done, if the 


knife is introduced into the hollow, and the thigh- bone 
turned back from the leg-bone. 
Partridge.—See Plate 1. : 

THE partridge is here reprefented as jutt taken from 
the fpit; but before it is ferved up, the fkew ers muft be. 
withdrawn. It is cut up in the fame manner.as a fowl. 
The wings muft be taken off in the lines a, b, and the 
merry-thought in the line c,d. The prime parts of a 

rtridge are, the wings, breaft, and merry-thought. 
The wing is ‘confidered as the beft, and the tip of it 
reckoned 1 the moft delicate morfel of the whole. 


Oe Paeonk: ——See Plate I. 


HERE are the repre teatanine: of two, the one with 
the back uppermoft, and the other with the breaft— ~ 
That with the back uppermoft is marked No. 1. and 
that with the breaft, No. 2. Pigeons are fometimes cut 
up in the fame manner as chickens, But as. the lower 
part, with the thigh, is in general mofl preferred, a ang ag. 2) 
from its fmall fize, half a one is not too much for moft 
appetites, they are feldom carved now, otherwife than — 
by fixing the fork at the point g, entering the knife juft 
before it, and dividing. the pigeon Hite two, cutting away 
in the lines ‘a, 0, aid’ a, c, No. 1, at the fame time 
bringing the knife out at the ae in RS direction a, 6, 
| and @,¢, No, 2. << 

A Pheafant. Hoe Pla late IE. 


IN the reprefentation here given, the bird appears in 
a proper ftate for the fpit, with the head tucked under 
one of the wings. When laid in the dith, the fkewers 
drawn, and tHe. bird carried to table, it muft be carved as 
follows: fix your fork on that part of the breaft where » 
the two dots are marked, by which means you will have 
a full command of the bird, and can turn it as you think | 
proper. Slice down the breaft in the lines a,b,andthen | 
proceed to take off the leg on one fide, in the dire€tion 
‘d, ¢, or in the circular dotted line 6,'d. This done, cut 
of the wing on the fame fide, in the line c, d. When 
; . +e be. — you 
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you have feparated the leg and wing on one fide, do the 
fame on.the other, and then cut off, ot feparate from the 
breaft-bone, on each fide of the breaft, the parts you bes 
fore fliced or cut down. Be very attentive in taking off 
the wing. Cutit in the notch a, for if you cut too near 


the neck, as at g, you will find. yourfelf interrupted by. 


the neck-bone, from whence the wing muft be feparated, 
- Having done this, cut off the merry- thought i in the line 
hee by pafling the Inife under it towards the neck.— 


With refpett to the remaining parts, they are to be cut up” 
in the fame manner as directed for a roaft fowl. The 


parts moft admired ina pheafant are, ‘firft, the breaft, 
then the wings, and next the merry-thought.- 


A Goofe. —See Plate II. 


j 


LET the neck-end lie before you, and begin by cut+ 


ting two or three long fliees on each fide the breaft, in 
‘the. lines a, b, quite va the pone. Cut thefe flices Gah: 
the bone, then take off the leg, turning the goofe ur 


on one ide: putting the fork through the {mall end of | 


the leg bone, and prefling it clofe to the body, which 
when the knife has enteredat’ d, willeafily raife the joint, 


Then pafs the knife under the leg in the dire€tion d, e. | 


If the 8 hangs to the carcafe, at the joint e, turn it back 
with the fork, and, if the goofe is young, it will eafily 

feparate. Having removed the leg, proceed to take off 
the wing, by. pafling the fork through the fmall end of 


the pinion, prefling it clofe to the body, and entering’ 


the knife at the notch c, and pafling 1 it under the wing in 


the dire€tion c, d. This is a very nice thing to hit, and | 


_ can only be acquired by practice. When you have 
taken off the leg and wing on one fide, do the. fame on 

the other. ‘Then cut i the apron in the line f, e, gs 

having done which, take off the merry-thought in the line 


t, h. * All the other parts are to be taken off in the fame 


manner as directed for the fowl A goofe. is feldom. | 


quite diffeted, unlefs the company is very large, in 
which cafe the above method muft be purfued. 
“ao Vhe parts of a goofe moft efteemed are, the flices from 
the breaft ; the fiethy part - the none which may be 


—— 


divided 
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divided from the pinion ; the thigh-bone (or drumitick 
as it ‘is called) the pinion, and the fide-bones. If fage_ 
and onion are put into the body of the goofe (which is 
by moft approved of) when you have cut off the limbs, 
draw it out witha {poon at the place from whence the 
apron is taken, and mix it with the gravy, which fhould 
firft be poured boiling hot into the body of the goofe.— 
Some people are particularly fond of the rump, which, 
after being nicked with a knife, i 1S peppered and falted, | 
and then broiled till it is of anice light brown; and this 
is diftinguifhed by the epithet a devil, The fame is like- 
wife done by the rump of a turkey. | 


A Hare.—See Plate II. 


— THERE are two ways of cutting up a hare, but the 
-beft and readieft way is, to put the point of the knife 


“under the {houlder at g, and cut through all the way. 


down to the rump, one fide of the back-bone, in the 
line g, h. When you have done this, cut it in the fame 
manner on the other fide, at an equal diftance from the. 
back- bone, by which means the body will be nearly 

divided into three. You may now cut the back through 
the {pine or back-bone, info feveral {mall pieces, more 
or lefs, in the lines 7, 4. The back is by far the tendereft 
part, fulleft of gravy, and efteemed the moft delicate. 
When you help a perfon to a part of the back, you muft 
give with it a fpoonful of pudding, with which the belly _ 
is ftuffed, below the letters 4, and which may now be . 
-eafily got at. Having feparated the legs from the back-. 
bone, they eafily are cut from the belly. The fleth. of 
. the leg is next in eftimation to the back; but the meatis _ 
clofer, firmer, and lefs juicy. The fhoulders muft be 
cut off in the circular dotted line ¢,f, g. Ina large hare 
_ awhole leg is too much to be given to any perfon | at one 
' time, it fhould therefore be° divided. The beft part of 
the leg j is the flefhy part of the thigh at, which fhould 
be cut off. Some people are fond of the head, brains, — 
and bloody part of the neck. But before you begin to 
diffect the head, cut off the ears at the roots, as many - 
people are fond of them when they are roalted rif. 
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_ The head muft then be divided in this manner: put it 
on a clean péwter-plate, fo as to have it under harid, 
and turning the nofe towards you, hold it fteady with your 
fork, fo that it may not flip from under the knife. You 
- mutt then put the point of the knife into the skull be 
tween the ears, and by forcing it down, as foon as it has 


made its way, the head may be eafily divided Into two, , 


by forcing the knife, with fome degree of ftrength, quite 
down through the nofe to a. 

The method of cutting up a hare as here laid down, 
can only be effeéted when the hare is young. If it isan 
old one, the beft method is, to put your knife pretty 
clofe to the back-bone, and cut off the leg; but, as the 
hip-bone will be in your way, turn the back of the hare 
~~ towards you, and endeavour to hit the joint between the 


hip and the thigh-bone. When you have feparated one, 


cut off the other ; and then cut a long narrow flice or two 
on each fide of the back-bone, in the direétion g, he 
Then divide the back-bone into two, three, or more 


parts, pafling your knife between the feveral joints of _ 


the back, all which, by a little attention and /patienes, 
may be readily effeéted. 


Haunch of V oe Plate III. - 


- FIRST cut it acrofs down to the bone, in the line 
b, c,d, then turn the dith with the end d towards you, 
put in the point of the knife at ¢, and cut it down as 
deep as you can in the direétion c, d, fo that the two 
ftrokes will then form the refemblance of the letter T. 
Having cut it thus, you may cut as many flices as are 
neceflary, according to the number of the company, 
cutting them either on the right or left. As the fat lies 
deeper on the left between d meek a, thofe who are fond 
_of fat (as is the cafe with moft admirers of venifon) the 
beft flavoured and fatteft flices will be found on the left 
of the line ¢, d, fuppofing the end d turned towards you. 
In cutting the flices, remember that they muft not be eis 
ther too thick or toothin. With each flice of Jean add 
a proper proportion of fat, and put a fufficient quantity 
of Biavy into each plate. Cc urrant jelly fhoukd always be 


OD, 


on- the table for thole. who. chooks it Bs adhe this is 
generally ufed by moft. . 


A Fore-Quarter of Lamb. Gee Plate III. 


— THIS joint is always roafted, and when it comes to. 
table, ie you can help any one, you muft feparate 
the fhoulder from the breaft and ribs (or what is by fome 
called the coaft) by ately: the knife under, in the direc- 
tion ¢, g,d,e. The fhoulder being then taken off, the 
juice of a lemon, or Seville orange, fhould ‘be fqueezed . 
upon the part it was taken from, a little falt added, and 
the fhouider replaced. ‘The griftly part muft then be 
feparated from the ribs in the line f. g, and then all the 
preparatory bufinefs to ferving will be done. The ribs 
are generally moft efteemed, and one, two or more, may 
be eafily feparated fromthe reft, in tlie lina a, b;- but to 
thofe who prefer the griftly part, a piece or two may be, 
cut of in the lines A, 7, &c. If you fhould have a fore- 
quarter of grafs lamb that runs large, the fhoulder- when. 
cut off, mufi be put into another difh, and carved inthe _ 
fame mannef as a fhoulder of mutton. —See Plate IV. . 


A Pig. —See Plate | MUD ore ta 


A Pig is feldom fent whole to table e, but is ufually: 
cut up by the cook, who takes of the head, fplits the 
body down the back, and garnifhes the difh with the 
| chops and ears. 

Before you help any. one at table, Art fensdrate ate : 
fhoulders from the carcafe, and then the legs, according — 
to the dire€tion given by the dotted line c, d,e. The 


moft delicate part of a pig is that about the neck, which . 


May be © ut off in the nef, ¢. The next beft parts are’ 

the ribs, which may be divided in the line a, b, &c. and . 
‘the others are pieces cut irom the legs and iin ahevoss | 
Indeed the bones of a pig are little Pelts then griffle, ¢. fe 
that it may be cut in any part without the leaft difficulty, 
It produces fuch a variety of delicate bits, that the fan 
cies of moft may bé readily gratified. | 


Shoulder of Mutton. —Plate TV. 


_ THIS is a very fine joint, and by many aaa to 
the leg, it oe i full of gravy, if properly, scale 
- and 
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and producing many nice bits. The figure No. 1. re- 
prefents it as laid in the difh with the back uppermoft. 
When it is firft cut, it fhould be in the hollow part of if, 

in the dire€tion a, 6, and the knife fhould be pafled deep 
to the bone. The gravy will then run faft into the difh, 
‘the part will immedtately open, and many fine flices will 
be readily cut from it. -The-prime part of the fat lies on 
- the outer edge, and is to be cut owt in thin flices in the. 
direGtion ¢, f. If many are at table, and the hollow part 
cut in the line a, b, is eaten, fome vety good and deli- 
éate flices may be cut out on each fide the ridge of the 
blade-bone; in the directions ed. The line ‘between 
thefe two dotted lines, is that in the dire€tion of which 
the edge, or ridge of the blade bone lies, and cannot be 
cut acrofs. 

No. 2. reprefents the under-fide, where ducts are ina. 
parts very full of gravy, and fuch as many prefer to the 
upper-fide. One is a deep cut in the dire€tion g, h, ac- 
companied with fat, and the other all lean, ina line from 
ztok. ‘The parts above the fhank are coarfe and dry ; 
but yet fome prefer thefe to the rich and more juicy parts, 


A Saddle of Mutton —Plate IV. 


THIS is by fome called a chine ef mutton, and con-. 
fifis of the two loins together, the back-bone running 
down the middle to the tail. When you carve it you 
muft cut a long flice in either of the flefhy parts, on the 
fide of the back-bone, in the directions a, 6. There i is 
feldom amy great length of tail Jeft on, but if it is fent up 
with the tail, many will be fond af it, and it‘may be. 
_ eafily divided into feveral pieces, by cutting between the 
joints of the tail, which are about an inch apart. 


A Cod’s Head. —Plate ve 


FISH in general requires very little. carving, the 
flefhy parts being thofe principally efteemed. A cod’s 
head and fhoulders, when in feafon, and properly boiled, 
is a very genteel and handfome difh. When cut, it 
fhould be done with a {poon, fifh-trowel, and the parts 
about the back-bone on the fhoulders are the moft firm 

XL: Mig? ) s. A | and 


370 CARVING. 
and beft. Take off a piece quite down to the bone, in 
the direction a, 0}, c,d, ‘putting in the fpoon at a, c, and 
with each flice of fith give a piece of the round, which 
lies underneath the back- bone and lines it, the meat of 
which is thin, and a little darker coloured than the body 
ef the fifh itfelf, this may be got by pafling a knife or 
fpoon underneath, in the direftion d, f. About the head 
are many delicate parts, fome fine kernels, and a great 
deal of the jelly kind. The jelly parts he about the jaw. 
bones, and the firm parts within the head. Some are 
fond of the palate, and others the tongue, which like- — 
wife may be got, by ee a {poon into the mouth, in 
the direGion of the line e. 


A Piece of boiled Salmon. pie v. 


THE fatteft and richett part of falmen is the belly ; 
it is therefore” cuftomary to give to thofe who like both | 
a thin flice of each; the one cut out of the belly in the 
dire&tion c, d, the other out of the back in the linea, d. 
Moft’people who are fond of falmon generally like the 
fkin, fo that the flices mutt be cut thin with the fkin 
on. | 

A Mackarel,—Plate V. 


: SLIT the fith all along the back in the line a, e, 6, 
‘and take off the whole fide, as far as the line 4,-c, not 
too near the head, as the meat above the gills is gene- — 
tally black and ill flavoured. ‘The roe of a male fith 
is foft, but that of the female is hard, and full of fmall 
eggs. | 
A Half Calf?s I. tae 

- IN carving this begin by cutting the fleth quite aloie 

the cheek- hones in the diretion c, 6; from whence feve- 
ral handfome flices may be taken.” To the flefhy part, at 
' the end of the jaw-bone;. lies part of the throat-fweet- 

“bread, which may be cut into, in the line c, d, and which 
is eficemed the beft part in the head. Many hike the 
eye, which is to be cut from 1 its focket a, by forcing the 
point of the knife down to the bottom of one edge of the _ 


focket, and oe reste: round, wgsunis the point of the 
. "knife 
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A Fe OAR VING Uo abe: 

knife flanting tow ards the middle, fo as to feparate the 
meat from the bone.’ The palate is alfo reckoned by. 
fome very delicate: it lies on the under fide of the roof 
of the mouth; is a wrinkled, white, thick fkin, and may 
be eafily feparated from the bone by a knife, by raifing 
the head with your left hand. There is alfo. fome nice 
. tender bits on the under fide, covering the. under jaw, , 
and ine delicately griftly fat to be pared off about the 
ear, g. In the upper-jaw is the large tooth behind, which 
fave feveral cells, and being full of jelly, is called the 
— fweet-tooth ; but its delicacy is more in the name than’ 
any thing elfe. When you ferve any perfon with a flice 
-of the head, you muft enquire whether they choofe to, 
have any of the tongue and brains, which are generally 
_ ferved upina feparate difh. A flice from the thick part 
- of the tongue, near the root; is the beft. 


“Leg a Mutton.—1 Plate VI. 


A Leg of weather mutton, which is by far the beft 
flavoured, may be readily known by the kernel, or little 
sound lump of, fat, juft above the letters a, e. ‘This 
joint, whether boiled or roafteds is carved in the fame — 
manner. ‘The perfon whodoes this bufinefs fhould turn 
the joint towards him as it here lies, the fhank to the left 
hand 3 then holding it fteady with his fork, he fhould cut 
it deep on the flethy part, in the hollow of the thigh, 
quite to the bone, in the direction @ b.', Then will he 
cut it right through the kernel of fat called the pope’s 
eye, of which many are particularly fond. The moft - 
juicy parts of the leg are in the thick part of it, from the 
line a, &, upwards, towards ¢ ; but Suet prefer the drier — 
part, about the fhank or knuckle, which fome call the 
venifon part from its eating fo {hort ; ‘but this is certainly 
the coarfeft part of the joint. The fat lies chiefly on the 
ridges ¢, ¢, and is to be cut in the direétion e Of In 
order to cut out what is by fome called the cramp-bone, 
and by others the gentleman’s bone, you muft take hold 
of the fhank-bone with your left-hand, and cutting down 
to the thigh-bone at. the point. d, then pafling the knife 
under the. cramp-bone, in the dire tion d, ¢, it may 

—y be cut out. ‘ | 

7 7 3 A oe A Ham. 


$12 — CARVING. 
| A Ham.—Piate VI. 

A HAM is cut two ways, either acrofs in the line 
b,c, or in the circular line in the middle, taking out a 
fmall piece as at a, and cutting thin flices in a circular 
direction, thus enlarging it by degrees. This laft me- 


thod is, to preferve the gravy and keep it moift, which 
is thus prevented from running out. 


Piece of Sirloin of jorge og N VII. 


AS a whole firloin is teo large for families in general, 
fo we have here only reprefented a part, either of which 
muft be carved in the fame manner. It is drawn as 
ftanding up in the difh, in order to thew the infide, or 
upper part ; but when fent to table, it 1s always laid 
down, fo that the part defcribed by the letter c, lies clofe © 
on the difh. The partc, d, then lies uppermoft, and 
the line a, b, underneath. The meat on the upper- fide 
of the ribs is firmer, and of a clofer texture, than the 
flefhy part underneath, which is by far the moft tender, 
and of courfe preferred by.many. To thofe who like the — 


» wpper-fide, the outfide fice fhould be firit cut off, quite. 


‘down to the bone, in the dire€tion c,d. Some people, 
however, inftead of beginning to carve at either end, cut 
it in the middle of the moft flefhy part. Fer thofe whe 
prefer the infide, feveral flices may be cut in the dire&tion 
of the line a, 8, prefling the knife down to the bone.— 
But wherever the flices are cut they muft be of a mode- 
rate fubftance, neither too thick: nor too‘ thin. 


Edge-bone of Beef —Plate VIL. 

THE outfide of this joint is generally injured in. its 
flavour from the water in which tt is boiled; a thick flice 
muft therefore be cut off, the whole length of the joint, 
: Peeing at a, and cutting it all the way even and 


through the whole furface, trom ato 6. The foft fat, p 


which refembles matrow, lies on the back below the let- 
ter d, and the firm fat muft be cut in thin horizontal 
_ flices at the point c; but as fome people like the foft, and 
~fome the firm fat, it is neceffary to afk the company 
which they ace “ane upper parts: as it is generally 
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OAR VIA-G 373° 
placed in the dith, is the handfomeft, fulleft of gravy, ~ 
moft tender, and enriched with fat ; but there are fome 
who prefer a flice from the under fide, though it is lean 
and dry. . The fkewer that keeps the meat properly to- 
gether when boiling is here fhewnata. This fhould be 
drawn out before it is ferved up ; or, if it is neceffary to 
leave the fkewer in, it fhould be a filver one. . 


| Brifket of Beef. — Pe 
THIS is a part always boiled, and muft be cut in the 
* dire€tion a, b, quite down to the bone, after having cut 
off the outfide, or firft flice, which mutt be cut pretty | 
thick. The fat cut with this flice is a firm, griftly far, 
but a fofter fat is found underneath for thofe who prefer 
if, . , 
Breaft of Veal, : 

A Breaft of veal muft be cut acrofs quite through, | 
dividing the griftles from the rib-bones: this is called 
cutting the brifket from the ribs. The brifket may be 
cut into pieces as wanted ; for fome prefer this part to 
the ribs. There requires no great dire€tion how to fe- | 
parate the ribs, fince nothing more is required than to 
put the knife in at the top between any two, and con- 
tinue downwards till they are feparated. Remember to 
give a piece of the fweet-bread to every one you help, 
as that is reckoned particularly delicate. 


Fillet of Veal. | 

THIS part of the calf is the fame as that called the 
buttock in the ox. Many people think the outfide flice 
of a fillet of veal a delicacy, becaufe it is moft favory ; 
but as fome think otherwife, the queftion fhould be afked 
before any one is helped. If no one choofes the firft 
flice, lay it in the dith, and the fecond cut ‘will be ex 
' ceeding white and delicate ; but take care to cut it even, 
and clofe tothe bone. A fillet of veal is always ftuffed 
under the fkirt or flap, with a pudding, or forcemeat. 
This you muft cut deep into, in a line with the furface 
of the fillet, and take out a thin flice. This, and a thin 
flice of fat cut from the skirt, muft be given to each 
 perfon at table. ; 

ae | Bae Sparerih 


STH CARVING. | C 

| | Sparertb of Pork. ae 

“THIS is carved by cutting out flices in the thick 
part at the bottom of the bones. When the flefhy 
part is all cut away, the bones, which are efteemed datas 
{weet picking, may be eafily feparated. Few people 
admire the gravy of pork, it being too ftrong for molt 
ftomachs. me 

; Rabbits. 


TO windace a rabbit, ‘the back muft be turned down- 
ward, and the apron divided from the belly. This done, 
flip your knife between the kidnies, loofening the flefh 
on each fide. Then turn the belly, cut the back crofs- 
ways hetween the wings, and draw your knife down 
both fides of the back-bone, dividing the fides and legs 
from the back.’ Obferve not to pull the leg too vio- 
tently from the bone, when you open the fide ; but with 
great exattnefs lay open the fides from {cut to  thoulder, 
and then put the legs together. | 


WV oodcocks. (ese 

TO thigh a woodcock, you muft raife the legs and _ 
wings in the fame manner as you do a fowl, only open 
the head for the brains. In like manner you thigh 
eurlews, plovers, or tense; pee no other fauce than 
falt. 

Mallards or Dies | 

TO unbrace a mallard or duck, firft raife the pinions 
and legs, but do not cut them off. Then raife the 
-merry- thought. from the breaft, and lace it down both’ 
fides with your knite. 


Buttock of Beef 


THIS part is always boiled, and requires” Tittle 


direGtions as io the carving of it. A’ thick flice fhould” 
be firft taken off all round it., When you come to the ~ 
juicy and prime part of it, you muft be careful to cut 
it even, that it may have a graceful figure, fhould it be 
eoogee to table cold the next day. 
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© OR A 


LIS ff of the various seasonable ARTICLES Fis the 


Plaice | 


“J A NUARY.. 

IW E AF. 

EEF ? House-Lamb Veal 
Mutton : 

: POGET RYO &e 
Pheasant Cai Rabbits ‘Turkeys 
Parties @MEWN oodcocks Capons 
Hares _Snipes Pallets - 

AEE FES 
Carp Craw-fish Turbot 
Tench Cod Thornback 
Perch Soles Skate 
Lampreys — Flounders Sturgeon 
Eek, Plaice -Smelts 
2 VEGETABLES, &ce. 
Cabbage Radish Beets 
Savoys Tarragon Parsley 
Coleworts Sage ~ Sorrel | 
Sprouts Parsnips Chervil 
Brocoli,. purple Carrots Celery 
and white — Turnips Iindive 
Spinach Potatoes Mint 
Lettuces Scorzonera Cucumbers in 
Cresses Skirriis hot houses. 
Mustard Cardoons Thyme 
_ Rape 
dee OL, 
. Apples Nuts - Services - 
Pears Almonds Medgiars 
\ FEBRUARY. 
MEA T. 
Beef -> Matton / Neal 
House-Lamb _ . 
POL LT RY, 2S. 
Turkeys ~ Fowls | Pheasants 
_ Capons Chickens | Partridges 
 Pullets Pigeons: _. Woodcocks 
7 . Lon FS Ae: 
Cod Turbot - ‘Lobsters 
Soles -- Thornback Crabs 
Sturgeon « Skate Oy siers 
Flounders Whitings . Prawns 
eb i | 


Tench - 


different Months in the ¥. BAl. 


Pork 


Fowls 
Chickens 


- Tame Pigeons 


Whitings 
Lobsterg 
Crabs 


_ Prawns 


Oysters 


Savoury 

Pot-Marjeram 

Hyssop 

Salsifie 

to be had, though . 
not in Season 

Jerusalem Artis 
chokes 

Asparagus 

Mushreoms 


ne 


Grapes 


2 Paik 


_ Snipes 


Hares | 
Tame Rabbits: 


Pet 


Carp 

Eels 
Lampreys . 
Craw-fish 


VEGETABLES, 


Vy 


$76 -HOUSEKEEPER’s © 
VEGETABLES, &c. - 


Cabbage Asparagus Celer Cucumbers 
Savoys Kidney Beans Chard Beets © Onions 
Coleworts Carrots ' Lettuces Leeks 
‘Sprouts ' Turoips Cresses — Shalots 
Brocoli, purple Parsnips Burnet Garlick 
and white Potatoes _ Tansey ~ . Rocombole . 
Mustard © Cardoons Thyme Salsifie 
Rape Beets, Savory - Skirret 
Radish > Parsley Marjoram - Scorzonera 
_ Tarnips Chervil Jerusalem Artis 


Also may be had 


Tarragon Endive chokes | 
Mint Sorrel forced Radishes 
PRUIT. 
Pears _ Apples Grapes 
, MARCH. 
ee MEA T. ae 
Beef a Motton - Veal House-Lamb 
Pork . ue : : 
| : POULTRY, &e. 
Turkeys €apons Chickens Pipsong os 
Pallets Fowls Ducklings Tame Rabbits: 
: : FISH. , 
Carp : Skate Flounders - Crabs 
Tench els. _ Lobsters Craw-fish | 
Turbot _ Mallets - ' Soles Prawns 
Thornback Plaice . Whitings 
ake : VEGETABLES, &c. 
Carrots —s Beets Mint Lettuces ° 
Turnips Parsley Burnet: Chives 
Parsnips ——s* Fennel Thyme Cresses 
Jerusalem Arti- Celery | Winter-Savoury Mustard 
chokes — Endive Coleworts.  —- PoteMarjoram | 
Onions Tansey Borecole _ Hyssop 
Garlick Rape Cabbages Fennel 
Shalots ' - Radishes  _ Savoys Cucumbers 
Brocolt Turnips .. Spinage Kidney-Beans: 
Cardoons = ‘Tarragon - . Mushrooms 
| | ER UIT. 3 
Pears Apples | —_—_—s* Forced Strawberries 
APRIL. 
Beef Matton Veal Lamb 
| POULTRY, &c, Leet 
_ Pallets Chickens | Pigeons — Leverets 


Fowls Ducklings . Rabbits 
See ts | pecees FISH. 


CALENDAR. 


817 
pe EPS HH, 
Carp Trout ,; +... Turbot Mallets Crabs 
Chub Craw-fish — Soles Smelts Lobsters 
Tench ‘Salmon Skate Herrings Prawns 
VEGETABLES, &c. ae 
_Coleworts Fennel Celery Tarragon Thyme 
Sprouts Parsley Endive —_— Radishes All Sorts of 
Brocoli Chervil Sorrel Lettuces Pot Herbs 
Spinach  ~- YoungOnionsBurnet. Small Sallad 
1 PR UIT. 
Apples Pears Forced Cherries and ephivols for Tarts 
MAY. 
) MEA T. | 
Beef Mutton Veal Lamb © 
POUL TRY, he. 
Pallets Chickens Ducklings Rabbits Leverets 
Fowls Green Geese Turkey Poults 
eke FISH. | 
Carp Trout: Soles Smelts Crabs 
Tench Chub Turbot Lobsters’ Prawns 
Eels Salmon Herrings Craw-fish | 
| VEGETABLES, &c. 
Ear! yPotatoesArtichokes Fennel Herbs © Beans 
Carrots Spinage * Lettuces Thyme Kidney Beans 
Turnips Parsley Cresses | Savoury Asparagus 
Radishes Sorrel Mustard Allothersweet Tragopogon 
Early Cab- Barley All Sorts, of Herbs Cucumbers, 
bages Mint Sallad Pease &c, 
Cauliflowers Purslane 
FR UAT: : 
Pears Strawberries Melons Currants for And Goose. 
. Apples Cherries GreenApricots ‘Tarts berries 
JUNE 
} | MEAT. hee eee ee 
Beef Mutton Veal , Lamb Buck Venisan 
FPO OLY. BEY 8 ¢ 
Fowls Chickens Ducklings Plovers Leverets 
Pullets - Green Geese Turkey Poults Wheat-Ears niger 
ELS f°) 
Trout Pike Soles -Mackarel bic 
Carp Eels Turbot Herrings Craw-fish 
Tench Salmon Mullets Smelis a Prawns 
: VEGETABLES, &c. 
‘Carrots * Onions Artichokes Purslane Thyme 
Turnips Beans . Cucumbers Rape All Sorts of 
Potatoes Pease Lettuce Cresses Pot-Herbs 
Parsnips Asparagus Spinage Allothersmall 
Radishes KidneyBeansParsley — Sallading oe 
XII.* 3 ERUIT, 


878 /- HOUSEKEEPER ’s 
j PR OL TL, 
Cherries Currants Apples 


Nectarines. Melons 
Strawberries Masculine Pears 


Grapes - Pine Apples 
Gouoseberries Apricots SomePeaches | 2 
i Mee Es Wa 
5 ME AT. 
Beef Mutton Veal Lamb Back Venison 
: POO LT REY BiG so & 
Pullets | Pigeons’ TurkeyPoultsPartridges Plovers 
Fowls Green Geese Ducks Pheasants Leverets 
Chickens Ducklings Young Wheat-Ears Rabbits 
3 Oe hy se Pe ; oe 
Cod... 7. “Fenech Plaice -. Skate _ Carp 
Haddocks , Pike ’~'Flounders Thornback Prawns~ 
Mullets Herrings, Eels Salmon  _—- Craw-fish 
rie ae Soles ~ Lobsters, ; 
"VEGETABLES, &0. 
| oe .. $corzonera Celery ®.. Cresses , Thyme 
_Turnips. Salsifie Endive ~ —_- All sorts of All other Pat 
Potatoes Mushrooms Finocha ‘smallSallad Herbs 
-Radishes  Cauliflowérs Chervil Herbs Pease 
Onions’ ~— Cabbages Sorrel Mint Beans ° 
Garlick Sprouts . Purslane Balm Kidney Beans 
Rocombole Artichokes Lettuce® | 
a FRUOULT. , 
Pears . Peaches Apricots Strawberries Melons 
Apples ~ | Nectarines GooseberriesRaspberries PineApples 
“Cherttes Plumbs ees 
AUGUST. 
yp SEM ME BTS | | 
Beef Mutton Veal Lamb Buck Venisen 
POULT R ¥, &c. = : uty 
Fowls Green Geese Leverets Pheasants ~- Wheat-Ears 


Pullets TurkeypoultsRabbits —.. Wild Ducks Plovers 
Chickéns Ducklings Pigeons — ‘ 


Fi SHS ; 
Cod Skate ’ Mackarel Carp Crawefish - 
~ Haddock ©.’ Thornback Herrings | Eels _ Prawns 
Flounders  Mullets ois ' Lobsters . Oysters 


Plaice 
i VEGETABLES, &c. ‘ = 
Carrots _— Shalots. Mushrooms Celery = Small Sallad ~ 


Turnips ~ Scorgonera ‘Artichokes Endive Thyme 

Potatoes Saisiffe Cabbage Finocha’~ Savoury ~~ : ‘ 
Radishcs  _- Pease Caulifiowers Parsley Marjoram 
~Onions »\ Beans Sprouts Lettuces All Sorts-of 
Garlic KidneyBeansBeets — All Sorts of sweet herbs 


FRULE, 


- CALENDAR. 


$79. 


wa PRELT oe 
Peaches Cherries Grapes .. Mulberries Currants . 
Nectarines Apples Figs Strawberries Melons 
Plumbs Pears -Filberts) . GooseberriesPine Apples ~ 
SEPTEMBER. e 
MEAT. arte 
Beef Mutton . Lamb Veal Pork . Buck Venison 
ote POW LER ¥,<é&c. 
~ Geese — Pigeons Fowls:- Chickens \~ Pheasants 
"Turkies Larks Hares ‘ Ducks -Partridges | 
Teals  Pullets Rabbits — | 
FISH. : 
Cod Plaice Soles | Tench Lobsters 
Haddock = Thornback Salmon Pike 2 Oysters 
Flounders bkete Carp. , 
“VEGETABLES, &c: | 7 
Carrots Garlick Mushrooms Endive Chervil 
Turnips Scorzonera' Artichokes. Celery Sorrel 
Potatoes _—_Salsifie Cabbage Parsley Beets. 
_ Shalots Pease Sprouts Finocha .. Thyme, and 
~ Onions Beans . Cauliflowers Lettuces and all Sorts of 
Leeks : KidneyBeansCardoons —_—_ small Sailad . Soup Herbg . 
oe PRATT es 
Peaches Pears - Filberts’. ©Quinces _ Mor.Cherries - 
‘Plumbs Grapes - Hazel Nuts Lazaroles. Melons 
Apples Walnuts Medlars Currants Pine Apples 
: ( 
OCTOBER. 
; | MEBs: .. 
Beef Mutton Lamb ‘Veal Pork Doe Venison — 
POUL TRY; &e. Pie 
. Geese Fowls | Teals ~uarks Pheasants — 
Turkies Chickens  Widgeons — Dotterel Partridges 
Pigeons Rabbits Woodcocks Hares = 
Pullets. Wild Duck Snipes. 
oe ie ee: is a 
Dorees | Smélts -~- Pike Perch Cockles” 
Holobets -- Brills === Carp Salmon TroutMussels 
Bearbet Gudgeons. Tench Lobsters Oysters ~ 
Sete VEGETABLES, 8s: | 
Cabbages Turnips — Shalots Chervil =: young Sal-» — 
' Sprouts Potatoes ~ Garlick _Finocha lad. 
Cauliflowers Skirrets Rocombole Chard Beets Thyme 
Artichokes Salsifie .-~ Celery Corn Sallad Savoury ~ 
Carrots Scorzonera Endive Lettuce All Sorts of 
Parsnips Leeks’ = Cardoons All Sortsof Pot Herbs 
pale Oe CEH oS 8 Bg 


| FRUET, - 


s30 HOUSEKEEPER’s, &c. 


Pe Ct a i 
Peaches Medlars Black & white Filberts Pears 
Grapes. _—_ Services Bullace Hazle Nuts Apples 
Figs Quinces Walnuts eg 
| NOVEMBER. « 
: ME A T. , . 
Beef Mutton Veal ‘House Lamb Doe Venison 
‘i POM ET iY, ee. 
Geese Pullets Widgeons Dotterels  Partridges | 
‘Turkies Pigeans' | Woodcocks Hares Pheasants 
Fowls Wild Ducks Snipes —— Rabbits oe er 
Chickens Teals Larks hates 
ae FIS HH. : 
Gurnets Smelts Holobets Carp Oysters 
Dorees Gudgeons Bearbet _ . Pike Cockles 
Salmon TroutLobsiers Salmon Tench Mussels 
VEGETABLES, &c. 
Carrot Scorzonera Artichokes Spinach Chervil . 
‘Turnips Onions Cabbage = Chard Beets Lettuces 
. Parsnips Leeks Cauliflowers Cardoons All Sorts of. 
Potatoes Shalots ~ _ Savoys ‘Parsley SalladHerbs 
Skirret Rocombole’ Sprouts Cresses Thyme & all 
Salsifie Jerusalem » Coleworts Endive Pot Herbs: 
FRUET. 7 
Pears Bullace © Hazle Nuts Medlars Grapes 
Apples '  * Chesnuts Walnuts Services pha 
| DECEMBER. 
M E A gs . 


Beef Mutton _ Veal House-Lamb Pork ~~ Doe Venison 
POUL? RY, te. | 


Geese | Capons —- Rabbits Wild Ducks Dotterels 
"Turkies Fowls _. Wododcocks Teals —"_—Partridges 
Pullets Chickens Snipes ~ Widgeons Pheasauts 
Pigeons Hares — Larks eres 
t, es oT Sad, 

Turbot -°. Holobets Cod .+ > Carper: Mussies 
. Gurnets Bearbet  _Codlings = Gudgeons _, Oysters 
‘Sturgeon . Smelts  . Soles: Hels, “CockelsDorees 


VEGETABLES, be. 
Cabbages  Turnips —  Scorzonera_ Forced Aspa-Beets 


Savoys * Lettuces Salsifie ' ragus Spinage 
' Brocoli, pur-Cresses Leeks Garlick Parsley 
pleandwhiteSmall Sallad Onions . Rocombole Thyme 
Carrots .  Potatees — Shalots ‘Celery © All Sorts of 
Parsnips —- Skirret- Cardoons _ Endive Pot Heras 
Ee ET. ; ay 
Apples Medlars Chesnuts Hazle-nuts Grapes 
Pears Services Walnuts 


This Calender contains so great a variet ty of articles inf season for each month, 
that it requires only the care and ingenuity of the cook, by referring to the list of. 
articles she has provided the preceding day, to fumish her guests ‘with nov ay 
every day in the week. 
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DECORATIONS FOR. THE TABLE, 
In Fwo Courses, Se. _ 


JANUARY. 
FIRST COURSE, 
Turbot | 
Fricandeau Lobster Sauce Lamb Cutlets 
and Sorrel Veal Patties and Cucumbers - 
Beef Palates . “ Raised Pie Ressoles 
Pigs Feet and Ears Oyster Patties Rump of Beef 
~ Sauce Robart Saddle of Sauce Hashée. 
Mutton | = 
SECOND. COURSE. 
Roast Bird 
Jelly Cream Custards . Orange Cheesecakes 
Larded Sweetbreads Trifle Ragout of Veal. 
- Rafberry Tart Cream Tartlets = Blancmange ae 
Roast Hare 
FEBRUARY. 


SPL RSE COURSE. 
Gravy Soup 


Veal Collops Fillet of Veal. roasted — Ressoles 
Un volau vent, Epergne Breast of 
a la financier Boeuf Boulli . |». Lamb 


Vermicelli Soup 


SECOND COURSE. 


Roast Fowl — 
Brawns | | Omelet 
- Italian Cheese Epergne: Cacamel Cream * 
A Paulinta . Lobsters 
Roast -Teal : 
MARCH. 


EFIRST COURSE 
| Boiled Salmon 
Fricassee ne . _ Breast of Veal 


' Rabbits ~ | a la Braise 

3 iat Spring Soup SNS IS. 
Patties Croquets _ 
Larded Sweetbreads ~ : Ox Palates 


Chine of Lamb 
SiCOWN D COURSE. 


, : Green Goose © 7 
Vanilla Cream ! Damson Cheese 


; Macagoni _Gateau Mille Feuille Oysters en Beshamel 
Jaunmange Chocolate Cream 


7 Roast Chickens _ 
| ae APRIL. 


$83 aah COURSES. 


he “APRIL. 
FIRST COURSE. 


‘Green Peas Soup 


‘Fillets of Fowl | Remove Mutton Lamb and 
. Larded .°.*. Raised Pie  -° Nonpareil’ Sauce ‘ 
Boiled Chickens frame Nut of Ham 
Sweetbreads Sab Endives / "Purkey ‘Pigs Feet and Ears 
: : * Turbot a ee, 
SECOND COMERS £7 -s 
; * Reast Fowl! : 
Racket of Pasiry Chantilla > Italian Cream 
Ragovt Mela |” Basket -—-_- Fricassee of Rabbits . 
Jelly (2650 0 Frame © \ Basket of Pastry 
Pe ie haare’s 
eee M AY. 
FIRST COURSE. 
7 bere ; 
Lamb a fa . Remove | : oe of 
Dauphin _ “ “Venison | Eels 
Patties / Soup , Patties 
Fillet of Soles - Fish | Fillet of Mutton | 
en none . Remove a la Chevrieul 
deo: Venison | | 


“SECOND COURSE. 
Roast Turkey eee 
Bhenish Cream — Basket of Pa ve y ° French pan Tourte 


_ Stewed : Savoy Cake French Beans 
- Celery ornamented © en Beshamel 
Vol avent of Apples Basket of Pastry  Damson Cheese 
Ducklings . a8 
JUNE, 


FIRST COURSE. 
Stewed, ORT! 


Weal Patties - Ragout of Palates 


Wegetables. Onion Soup Vegetables 
_ Beef a-la-Mode _ Lobster Patties 


Fillet of Veal 
SECOND COURSE. 


Wild Fowls | 
otc . | Cheesecakes 
_ Ragout of Boiled Rabbils 
Sweetbreads oe Piece Monte and Onions. 
Tartlets elk | 


Roast Pigeons 


* 


JULY. 


By 


“COURSES. co 


FULy. . a 
FIRST COURSE. 


Potage ala Reine 
Civet of Hare . : 
Lamb Cutlets | ect 
‘ Calves Feet en Marinade ne 
; Macaroni 
Loin of Veal roasted 


SECOND COURSE. 


Roast Pheasant 
Fried Artichokes 
' Stewed Peas 
White Brocoli 
- Apple Pie creamed 
Neck of Lamb roasted 


ne ASG A Sri. 
FIRST COURSE, | 
Ragout Melé _ - Remove Fish Knuckle of Veal 
3 Ham Timbale Beiled Fowls 
Hlarrico of Mutton - Soup Remate Compote of Pigeons — 
; : Mutton Se 


SECOND COURSE. 

Ducklings 
Cheesecakes Orange Tarts _ Compote sf Pippins 
Asparagus | Piece Monté ~ Stewed Peas 
Stewed Peas Almond Pudding  ‘Tartlets 

| Leveret | 


SEPTEMBER. 
FIR ST COUR Ne ee / 
BRE a / Fish soe 
Boiled Chicken’ Lamb VealCollops ~_ 
Oyster Loaves . Soup ‘ Small Timbales - 
.Harrico of Mutton Roast Beef_ . Nut Ham 
Fish : 


*. ) SECOND COURSE. ad 
eines 7 Wild Fowls atoke 
a ne Cheesecakes Lobsters 
Almond Cake Cateu Mille feuille ltalian Basket _ 
Cray Fish. Tartlets- Fried Artichokes 


ee Partridges | fe poe. 
ve OCTOBER 


384 | | POURS BS.<°" 
) OCTOBER. 


PIRST COURSE. 
| Cod and Oyster Sauce - 
Jugged Neck of Veal Small 


Bo oe eee a-la-braise » '  « Paddings 
French \. Almond x Fillet of Beef. 
Patty Soup larded and roastéd 


Chickens Tongue wie Udder Fowls marinaded 


Broiled Salmon 


SECOND COURSE. 


: bese Pheasants 

Stewed Pears Apple Tarts Mushrooms 
Roast Lobsters yelies 7 Oyster Loaves. 

White Fricassee Custards Pippins 
- Turkey ; 
NOVEMBER. 
7 LILRST: COURSE: 
Dish of Fish 2) 

Veal Cutlets Roasted Turkey - Ox Palates 

‘Two Chickens. —.-: Vermicelli | Leg of Lamb 
- _ and Brocol: Soup and Spinach 


- Beef Collops Chine of Pork Harrico 
\,s, Dish of Fish ; 
SECOND COURSE. 


| Woodcocks - 
Sheeps Rumps Apple Puffs Dish of Jelly 
Oyster Loaves Vermicellt Pie Ragooed Lebstets 
~ Blancmange, — Lemon Tart - Lambs Ears 
' Hare 


DECEMBER. 
FIRST COGRS £. 
Cod’s Head 


‘Chickens Stewed Beef —__ Fricando of Veal 
Almond Puddings Soup’Santé., » Calves Feet Pie 
Fillet of Pork Chine of | 
with sharp Sauce =| Lamb _ Tongue 


. Soal fried and boiled 


SECOND. COURSE. 
Wild Fowls 


Lambs Fry Orange Puffs Sturgeon 
Petit Patties Jellies Savoury Cake 
Prawns Tartlets sis veo oe 

; Partridges 


fg All Kinds of Garden-stuff suitable vie Meat, ‘Be. should 
be sent up in your first Course, and all your Sauce in Boats or Ba- 
sons, tO answer each other at the Corners. 

‘ Suppers 
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SUPPERS. 


Ball Supper for Twenty People. 


Roaft Fowls 
Millefeuille Basket 
Fricandeau Drefs Plate Galanteens 
Marangies Raifed Pie Marangles 
Ham _ -Drefs Plate Ham 
Jéilly ~ Roaft Lamb Blancmange 
Lobtter Savoy Cake Prawns 
Cheeflecakes , hokage Cuftards 
Roaft Fowls 3 Frame? Roaft Fowls 
Cuftards ef : - Tartlets 
Prawns sis cbabeousNe '  Lobfter 
Blancmange “Savoy Cake Jelly 
Ham Roaft Fowls- Ham ~ 
Marangles Drets Plate Marangles 
Galanteens Raifed Pie Fricandeau 
Basket Drefs Plate Millefeuille 
; “Roaft Lamb 
D4 SE: ROP 
Lemon Ice 
Pine Oak OO Peaches 
Rafberry Ice ©_ : Frame 3 @ Rafberry Ice 
eae . 7 
Peaches © Sfeoccosenc000h © Grapes 
: : Orange Ice 
Dinner with Removes, fent up in one Service. 
| Turtle ” 
Nutt of Remove Pigeon 
Vearee” Ke," Ph. cet Stewed. 
Potatoes Raifed Pie Cuftard 
Remove Chatreufe \ Tongue 
French Beans pocogooceanneis : ? Remove 
Boiled Fowls © 3 weetbreads 
Remove ; Frames Potatoes 
Rabbits _ Soon gonecooase Remove 
Italian Cream Patties Peas 
Harrico of Raifed Pie Ham 
_ Mutton Turtle 
Remove Mutton! 
Breakfaf, Served Cold. — 
Builed Chickens sa 
Jellies Trifle Tartlets - 
Veal Patties - - Drels Plate Sweetbread Pie raifed 
Cheefecakes Rafberry Cream Cuftards 
Ham 
OF ia S3C Suppers. 
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Suppers for fmall Companies comprifed of four Articles. - | 


Minced Veal : 
Pat of Butter in ‘a Glafs _ Radifhes 
‘-* - Poached Eggs on a Toaft 
‘ ; / 
: Hafhed Mutton 
_ Anchovy and Butter Pickles 
Scolloped or roafted Potatoes 
i alae ee Maintenons ae 
Sliced Ham | i Tart | 
: ~ Rabbit roafted | 
Boiled Chicken 
Cold Beef or Mutton Bliss 


fliced | | 
a. éscolloped Oyfters 


Boiled Tripe é 
Bologna Saufages fliced Pat of Butter ina Glafs 
: Hafhed Hare 
~ Gudgeons fried | 
_Rafped Beef, and a Pat of 
Butter in the middle 
Duck roafted 


Bifcuits 


| Roalted Chicken C 
Potted Beef | Cheefecakes 
Saufages, with Eggs Poached | 


re Whitings broiled ! 
Tongue fliced 9 — | Bifcuits 
Calf’s Heart | 


Veal Cutlet 

Radithes, and Butter 
in the middle _ 
Ae 


Tart 


Suppers 
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Suppers for finall Companies comprifed of five Articles. 
Scotch Collops a 


Potted Pigeon Ballad 23 ; Lobfter 
Peas — | 


ERED 


be Eels broiled or boiled 
Butter fpun | Tart Radifhes 
Sweetbread roafted 7 


| Hafhed Veal ie bee 
Anchovies and Butter Plain Fritters Pickles 
Teal roafted . ae 


tee 3 Pigeons roafted. 
Prawns Tart Cold Mutton fliced 
, Afparagus ae 

As avery material and necefary Improvement to the 
Courfes here laid down, the reader is referred to the 
_ annexed Plates, in one of which ts the Reprefentation 
of one Courfe for a Family Entertainment.— Another 
Plate reprefents two Courses, confifting of ten Difhes 
each.—In two other Plates are difplayed a grand and 
— fplendid Entertainment,-in two. Courses, conffing of 
twenty-five Difhes each. By thefe Reprefentations, 
the Houfekeeper ts clearly directed in what manner the 

Table should be decorated, and in what Proportion, 
either for fmall, middling, or capital Entertainments.— 
Lt is to be obferved that a firiét attention is not to be 
paid to the refpective articles that form these Courses, 
as they are to be varied according.to the Productions 
of the different Seafons, and the tafle and ingenuity 
of the Cook.—Obferve likewife, that the firft “Courfle” 
fhould confift of Soups, Boiled Poultry, Fifh, and Boiled 
Meats, and the fecond Courfe of diferent kinds of Game, 
high feafoned Difhes, Tarts, Jellies, &c. Whena third 
Course is brought on the Table, %t is to. be confidered 
rather as a Defer ft, wt ufually conffling only of Fruits, 
and various kands ef ornamental Pafry. 
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SECT. 


Direchions for preferving various neceffary Articles for the Ue of 
thofe in Maritime Employ, and particularly for Juch as go long 
Voyages. PA 

Lo preferve Dripping. 
HIS is one, among many other ufeful articles at fea, and 
in order that it may properly keep for that purpofe, it 
muft be made in the following manner: Take fix pounds of 

good beef dripping, boil it in fome foft water, ftrain it into a 

pan, and let it ftand till it is cold. Then take off the hard. fat, 

and fcrape off the gravy which fticks to the infide. Do this 
eight times, and when it is cold and hard take it off clean from 
the water, and put it into a large faucepan, with fix bay-leaves, 
tweWe cloves, half a pound of falt, and a quarter of a pound 
of whole pepper. Let the fat be all melted, and juft hot enough 
to ftrain through a fieve into a f{tone-pot. Then let -it ftand 
till it is quite cold, and cover it. In this manner you may 
do what quantity you pleafe. It is a very good maxim to keep 
the pot upfide down, to prevent its being deftroyed by the rats. 

Tt will keep good any voyage, and make as fine|puff-pafte cruft 

as any butter whatever. 


An excellent Fifh-fauce for fhort Voyages. 


TAKE twenty-four anchovies, bone them, and then chop — 
them very fmal]. Put to them ten fhalots cut fine, a handful 
of fcraped horfe-radifh, a quarter of an ounce of mace, a 
quart of white wine, a pint of water, and the fame quantity of - 
sed wine; a lemon cut intg flices, half a pint of anchovy 
liquor, twelve cloves, and the fame number of pepper-corns. 
Boil them together till it comes to.a quart, then ftrain it off, and 
keep it in a cold dry place. Two fpoonsful of it will be fuffi- 
cient for a pound of butter. It isa pretty fauce for boiled fowls, 


and many other things, or in the room of gravy, lowering it 


with hot water, and thickening it with a piece of butter, rolled 
an flour. ee : 
Catchup : 

IS another very ufeful article for perfons to take with them 
to fea, and if it is made in the following manner, it will keep 
ewenty years. Dake a gallon of flrong ftale beer, a pound of 
anchovies wafhed from the pickle, the fame quantity of fhalets . 
peeled, half an ounce of mace, half an ounce of cloves, a quar- 

f oe ter 
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ter of an ounce of whole pepper, three or four large races of 
ginger, and two quarts of large mufhroom flaps rubbed to pieces. 
Cover all this clofe, and let it immer till it is half wafted. 

‘Then ftrain it through a flannel bag, let it ftand till it is quite 
cold, and then bottle it. ‘This may be carried to any part of 
the world, and afpoonful of it to a pound of freth butter melted 
will make a fine fifh-fauce, or will fupply the place of gravy 
fauce. The ftronger and ftaler the beer, the better will be the 


catchup. 
Pickled Mujfbrooms 


ARE likewife very ufeful for captajns of fhips to take with 
them to fea; and muft be prepared for that purpofe in the 
following manner: Wath your mufhrooms clean with a piece 
of flannel dipped in falt and water, put them into a faucepan, 
and throw a little falt over them. Let them boil up three times 
in their own liquor, then throw them into a fieve to drain, and 
fpread them onacleancloth. Let them lie till they aze cold, 
then put them into wide-mouthed bottles, with a good deal of 
whole mace, a little nutmeg, fliced, and a few-cloves, Boil 
fome fugar-vinegar, with a good deal of whole pepper, fome 
races of ginger, and two or three bay-leaves. Let it boila 
few minutes, then {train it, and when it is cold, put it on, and 
fill the bottles with mutton fat dried. Cork them well, fir& 
tie a bladder, then a leather over them, and keep them down 
cloie in as cool a place as you can. 

Mutfhrooms may likewife be prepared for fea ufe without 
pickling them, in the following manner: Take a quantity of 
large mufhrooms, peel them, and fcrape out the infides. Then 
put them into the faucepan, throw a little falt over them, and 
let them boil in their own liquor. Then throw them, into” 
a fieve to drain, lay them’ on tin plates, and fet them in a 
cool oven. Repeat this often, till they are perfectly dry, then 
put them into a clean flone jar, tie them down tight, and keep 
them in a dry place. They will keep a great while, and eat 
and look as well astruffles. 

Dire&ions for Keeping and Dreffing dried Fifh. | 

MOST kinds of fith, except ftock-fifh, are either falted or 
dried in the fun, as the moft common way, or in preparing- 
kilns, and fometimes by the {moak of wood fires in the chimney- 
corners, and, in either cafe, requires being foftened, and frefhen- 
ed in proportion to their bulk, their nature, or drynefs. The 
very dry fort, as bacaleo, cod-fifh, or whiting, and {uch like, 
fhould be fleeped in luke-warm milk and water, and the fteep- 
ing kept as nearly as poflible to an-equal degree of hear. The 
larzeft filh fhould be teeped twelve hours; the fmal!, as whir- 

| Ings, 


Ls 


ae SUPPLEMENT. 


ings, &c. about two hours. The cod muft therefore be laid 
to fteep in the evening: the whitings, &c. in the morning of 
the day they are to be drefled.—After the time of fteeping they 
are to be taken out and hung up by the tails until they are 
drefled. ‘The reafon of hanging them up is, that they foften 
equally as inthe fteeping, without extracting too much of the 
relifh, which would make them infipid. When thus prepared, 
the fmall fifh, as whitings, tufk, and fuch like, mutt be floured 
and laid on the gridiron, and when a little hardened on the - 
one fide, muft be turned and bafted with oil upon a feather; 
and when bafted on both fides, and heated through, take them» 
up, always obferving, that as fweet: oil fupplies and fupples 
the fifth with a kind of, artificial juices, fo the fire draws out 
thofe juices, and hardens them. Be careful, therefore, not 
to let them broil too long; but no time can be prefcribed, be- 
caule of the difference of fires, and various fizes of the fith. 
A clear charcoal fire is much the beft, and the fith kept ata 
good diftance to boul gradually.—The bet way to know when 
the fifh are enough, is, they will {well a little in the bafting, 
and you muft not let them fall again. Thofe that like fweet- 
oil, the beft fauce is oil, vinegar, and muftard, beat to a con- 
fiftence, and ferved up in faucers. : 

Tf your fith is boiled, as thofe of a larger fort ufually are, it 
fhould be in milk and water, but not properly to fay boiled, as 
3t fhould only juft Gmmer over, an equal fire; in which way, 
half an hour will do the largeft fifh, and five minutes the 
fmalleft. Some people broil both forts after fimmering, and- 
fome pick them to pieces, and then to{s them up in a pan with 
fried onions and apples. hey are either way very good, and 
the choice depends on the weak or ftrong ftomach of the eaters. 

Dried Salmon muft be managed in a different mariner; for 
though a large fifh, it does not require more fteeping than a 
whiting, and fhould be moderately peppered when laid om the 
gridiron. oes . 

Dried Herrings. fhould be fteeped the like time as a whiting, 
in {mall beer inftead of ‘milk and water; and to which, as to 
all kinds of broiled falt-fith, fweet-oil, will always be found the 
beft baiting, and no ways affect even the delicacy of thofe who 
do not love it. es : | 7 


| | ci et oad OD 
‘DIRECTIONS FoR. MAKING DIFFERENT KINDS oF 
7%. we ‘ BREAD. Reka 


_ IN the execution of this bufinefs, one very material confi- 
deration is, the proper conftruCtion of your oven, which fhould 
be built round, and not lower from the roof than twenty inches, 
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nor higher than twenty-four inches. ‘The mouth fhould be 
{mall, with an iron door to fhut quite clofe; by which meanay 
lefs fire will be required, it will heat quicker than along and 
high-roofed oven, and bake every thing better. : 


To make Bread the London Way. 


PUT a bufhel of good flour, ground about five or fix weeks, 
into one end of your trough, and make a hole in the middle. 
Take nine quarts of warn water (called by the bakers liquor) 
and mix it with one quart of good yeaft; put it into the flour, 
and ftir it well with your hands till it is tough. Let it lay till 
it rifes as high as it will go, which will be in about an hour 
and twenty minutes. Be careful to watch it when it comes to 
its height, and do not let it fall. “Then make up your dough 
with eight quarts more of warm liquor, and one pound of falt; 
work it well up with your hands, and then cover it with a 
coarfe cloth or a fack. ‘Then put your fire into the oven, and 
by the time it is properly heated, the dough will be ready. 
Then make your. loaves of about five pounds each, {weep out 
your oven clean, put in your loaves, fhut your oven up clofe, and 
two hours and a half will bake them.—Remember, that in fum- 
mer time your liquor be juft blood-warm; in-winter, a little 
warmer; and in hard _frotty weather as hot as you can bear 
your hand in it, but not fo hot as to fcald the yeaft, for fhould 
that be the cafe, the whole batch of bread will be fpoiled. A 
larger or {maller quantity may be made in proportion to the 
rules here laid down. 


To make Leaven Bread. 
TAKE a lump of dough, about two pounds, of your laft 


making, which has been made with yeaft, keep it ina wocden © 
veffel, and cover it well with flour. The night before you 
intend to bake, put this (which is your leaven) into a peck of 
flour, and work them well together-with warm liquors. » Let it. 
lie in a dry wooden veflel, well covered with a linen cloth, a. 
blanket over the cloth, and keep it in a warm place. This 
dough, kept warm, will rife again the next morning, and will 
be fufficient to mix with two or three bufhels of flour, being 
worked up with warm liquor, and a pound of falt to each 
bufhel of flour. When it is well worked, and thoroughly 
mixed with all the flour, let it be well covered with the linen 
‘and blanket, until you find it rife; then knead it well, and 
work it ‘up into loaves and bricks, making the loaves broad, 
and not fo thick and high as.is done for bread made with yeatt, 
“Then put them into the oven, and bake them as before direét- 
ed.—Always keep by you two pounds of the dough of your 
laft baking, well covered with flour, to make leayen to ferve 
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from one baking-day to another. ‘The more leaven is put to 
the flour, the. lighter and more fpungy the bread will be; and 
the frefher the leaven the fweeter it will be. 


To make French Bread. 


LAY at one end of your trough half a buthel of the beft 
white flour, and make a hole in the middle of it. Mix a pint 
of good {mall beer yeaft with three quarts of warm liquor, put 
zt ing and mix it up well till it is tough; put a flannel over it 
and let it rife as high as it will. When it is at the height, 
take fix quarts of fkimmed milk, blood warm. (the bluer the bet- 
ter, provided it is {weet) and a pound of falt. Inftead of 
working. it with your hands, as you would do for Englifh 
bread, put the ends of your fingers together, and work it over . 
your hands till itis quite weak and ropy; then cover it over 
with a flannel, put your fire into the oven, and make it very hot. 
Obferve, that when you take the dough out of the trough, you 
ufe your hands as before, or elfe you will not get it out tillit 
fallss, when it will be good for nothing. Lay it on the dreffer, 
and inftead of a common knife, have one made like a chopping- 
Knife to cutit with; then make it up into bricks or rolls as you 
think proper. ‘The bricks will take an: hour and a half baking, 
and the rolls half an hour. Then draw them out, and either 
rafp them with a rafp, or chip them with a knife, but the for- 
mer is the moft convenient, andis done with the greateft ex- | 
- pedition. When you work it up with the fecond liquor, you 
may, if, you pleafe, break i in two ounces of butter. 


To nals Muffins. 


PUT into your trough a bufhel of fine white flour. Then 
take three gallons of milk-warm liquor, and mix in a quart of 
mild ale, or good fmall beer yeaft, and half a pound of falt. 
Stir it well about for a quarter of an hour, then ftrain it into 
the flour, and mix your dough as light as you can. Let it lie 
one hour to rife, then with your hand roll it up, and pull it in- 
to little pieces about the fize of a walnut. Roll them like a 
ball, and lay them on a table, and as faft as you do them, put a — 
Haniel over them, and be fure to keep your dough covered. 
When you have rolled out all your dough, begin to bake the 
frit, and by that time, they will be! fpread out in the right 
Form. Lay them on your plate, and as the bottom fide begins 
to change colour, turn themon the other. Be careful that the 
middle of your plate is not too hot; if it is put a brick-bat or 
two in the middle of the fire to flacken the heat. 

Oat. Cakes are made the fame way, only ufe fine fifted oatmeal 
inftead of flour, and two gallons of water inftead of three. 
When you pull the dough to "slic. roll them. out with a ae 
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deal of flour, cover them with a piece of flannel, and they 
will rife to'a proper thicknefs. if you find them too big, or 
too little, you muft roll your dough accordingly. 

When you ufe cither muffins or oat- cakes, toaft them on 
both fides very crifp, but do not burn them; then pull them 
open with your fingers, and they will look like a honey comb. 
Put in as much butcer as you chufe; then clap them togee 
ther again, and put them before the fire. When you think 
the butter is melted turn them, that both fides may be buttered 
alike; but do not touch them with a knife, either to fpread 
the butter, or cut them open; if you do they will be very heavy. 
When they are buttered cut them acrofs with a knife, 


To difcover whether Bread or Flour have been adulterated. 


VARIOUS are the arts that have been practifed upon the 
public in the adulteration of flour, by the ufe of bean-meal, 
whiting, chalk, alum, flaked lime, jalap, bones, afhes, &c. 

Were bean-flour the only means, the evil would not be 
great, as it affords a nourifhment equal to wheat, though it 
has a peculiar roughnefs, and is of a dufky colour. This is 
in a great meafure remedied by adding chalk to give it white. 
nefs, alum to give it the neceilary confiftence to knead well, 
and jalap to take off the aftringency. To difcover whether 
flour has been adulterated with whiting or chalk, mix it with 
fome juice of lemon or ftrong vinegar. If the fone iS pure, . 
no fermentation will take place; but if it is adulterated with 
whiting or chalk, it will ferment like the working of yeaft. 
Meal adulterated is heavier and whiter than when pure; the 
quantity that would fill an ordinary tea cup, has been found to. 
weigh upwards of four drams more than gennine flour, 

The methods to detect the adulteration of bread, is to 
proceed as follows: Slice the crumb of a loaf very thin, after. 
wards break it, but not very f{mall, and put it with a great 
deal of water into a large earthen pan or pipkin. Place it 
over a gentle fire, and keep it a long time moderately hot.— 
Pour out the bread, which will be reduced to a pap, and the 
bones, afhes, or other unwholefome ingredients will be found 
_ at the bottom. ‘This is awery fimple procefs, and may be 
tried in moft families. But where you are poflefled of a cu- 
curbit * the following is a more certain and regular method. 
Cut your bread as before directed, and put it into a glafs cu- 
curbit with a large quantity of water. Place it in a fand 
‘furnace, taking care not to fhake it.» Let it ftand twenty-four 
as brik 2 it of a moderate heat. In this time the bread 


* A cucurbit is’ an earthen er glafs veffel, fo called from its refeme- 
blance toa gourd, rifing gradually from a wide bottom to 3 narrow neck. 
This veffel is of great ule in chemical diftillations: — 
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will be foftened, and the ingredients feparated from it. The 
alum will be-diffolved in thé water, and may. be -extracted 
from it. -If any jalap has been ufed, it will- form a coarfe 
film on the top, while the more heavy ingredients will fink to — 
the bottom. 


SE CT... UH. 


On the Breeding, Rearing, and Management if different Kinds 
| of Poultry, Se. 


This isa fabjeQt which is certainly very neceffary as a pro- 
per appendage to our Work. Numbers of families refide in 
the country only for a temporary time; but there are many 

others who totally retire, in order to exchatige the buftle and 
noife of the town for the more tranquil ftate of the country. 
In fuch families as thefe, a proper knowledge of the fubject of 
this fetion muft be exceeding ufeful to the houfekeeper, as the 
will at all times be provided with the means of furnifhing the 
table with fome of the principal delicacies adapted for fatise 
factory repaft. We fhall begin the fubjeét with 


The Breeding, Rearing, and Management of Fowls. 


IN the commencement of this bufinefs, the firft confidera- 
tion muft be the proper choice of thofe fowls which are beft cal- 
culated for breeding. Thofe of a middling age are the moft 
proper for fitting, and the younger for laying. Six hens to a 
cock isa good proportion. In order to make them familias, 
feed them at particular hours, and always in one place. 

The beft age to fet a hen is from two years old to five, and 
the beft month February, though any month is good between 


-that and Michaelmas. A hen fets twenty days, whereas geefe, 


ducks, and turkeys fit thirty. 

In the mixture of fowls for breeding, the nature of the hen 
fhould be as nearly equal as poffible with that of the eock. She 
fhould be vigilant and induftriows both for herfelf and chickens. 
In fize, the biggeft and largeft are the beft, and they muft be 
in every refpe€t proportioned to the cock, only inftead of a 
comb, fhe fhould have uponther crown a high tuft of feathers. . 
She fhould have ftrong claws; but it will be better if fhe has. 
no hinder claws, becaufe fuch are very fubje€t to break their 
eggs. Hens that crow are neither good breeders nor good 
layers. Never chufe a hen that is fat, as fhe will neither an- 
fwer the purpofe of fitting or laying. If fhe is fet, the will 
forfake her-neft,; the eggs fhe lays will be without fhells; and 
the will grew flothful ane indolent. ; 


The 
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The beft eggs are thofe Jaid when the hens are a year and 
a half or two‘years old, at which time, if you would: have 
large eggs, give them plenty of victuals, and fometimes oats, 
with fennegreek, to heat them. ‘To prevent -your hens eating 
their own eggs, which they fometimes will, lay a piece of chalk 
fhaped like an egg in their way, at which they will often be— 
pecking, and thus finding themfelves difappointed, they will net 
afterwards attempt its When you find your hens inclinable to 
‘fet, which you will know by their clucking, do not difappoint 
them, nor put more than ten eggs under each. . It is a common 
notion that a hen fhould always be fet with an odd egg, as nine, 
eleven, or thirteen; but this is mere whim. — 

Hens that have fuk often break their eggs, and inftead of 
hatching them, will fometimes eat them. Thefe muft; be 
fcoured, as well as thofe that fcratch and crow like a cock 5 
firft by plucking the great quills owtof their wings, and then by 
feeding them with millet, barley and pafte, cut into, {mall 
pieces, pounded acorns and biriang with pottage or crumbs of 
wheat bread {teeped in water. ‘They muft be kept in a clofe 
place, and their feathers mara be fucked: from their headsy 

thighs, and rumps. 

In order that the chickens may be large, oe moft kindly, the 
beft time to fet a hen is inthe month of. February, when the 
moon has turned the full, that fhe may difclofe the chickens in 
the increafe of the next new moon; for ene brood of this 
month is preferable to that of any other. Hens however may 
fet from this time to O€tober, and then have good. chickens, 
bur not after that time. | 

If you fet a hen upon the eggs of ducks, geefe, or turkiesy 
you mult fet them nine days before you put her own eggs to 
her. 

Before you put the eggs under the hen, it will be neceffary to 
make fome particular mark on the fide of them, and to obferve 
whether fhe turns them from that to the other: if fhe does not, 
then take.an opportunity, when fhe is from them, to turn them 
yourfelf. Be careful the eggs you fet her with are new, which 
may be known by their being heavy, full and clear; neither 
fhould you chufe the largeft, for they have often two yolks; and 
though fome are of opimion that fuch will produce two chickens, 
it commonly proves a miltake; but if they doy the produdlion 
is generally unnatural. 

‘The greateft care mutt be taken that the hen is not difturbed 
while fhe is fitting, as it will caufe her entirely to forfake her 
neft. To prevent this be careful to place her meat and water 
near her during, the time fhe is fitting, that her eggs may not 
cool while fhe is abfent from her neft, ftir up the ftraw gently, 
make it foft, and lay the eggs in the ha order you found 
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them. It will not be amifs if you perfume her neft with rofe- 
mary or brimftone. Be carefud the cock does not come at the 
eggs, and fet upon them, as he will not only be fubje& to 
break them, but it will caufe the hen to diflike her nett. 

Your hen-houfe mutt be large and {pacious, with a high roof, 
‘and ftrong walls. - Let there be windows on the eaft-fide, that 
‘they may enjoy the benefit of the rifing fun; and thefe mutt 
be ftrongly lathed and clofe fhut.. Upwards, and round about 
‘the infide of the walls, upon the ground, fhould be made large 
‘pens, three feet high, for geefe, ducks and large fowls to fet in, 
and near the roof of the houfe fhould be long perches, reaching 
from one fide to’ the other... At one fide of the houfe, at the 
“darkeft part, over the ground pens, fhould be placed feveral 
{mall hampers of ftraw, not only for the ufe of the fowls to 
make their nefits, but likewife for them to lay their eggs in: but 
when they fit to hatch chickens, let them fit on the ground. 
There muft be pegs ftuck in‘different parts of the walls for the 
eonvenience of the fowls climbing to their perches. 

The floorof the hen houfe, muft not be paved, but made of 
earth, and quite fmooth. Let the fmaller fowl have a hole 
made at one end to go invand ‘come’ out at when they pleafe, 
otherwife they will feek out rooft in other places; but for 
larger fow] you may open the door every night and morning, 

‘Lhe moft advantageous fituation for the hen-houfe, is near 
fome kitchen, brew-houfe, or bake-houfe, where it may re- 
- ceive a diftant warmth from the fire, and be fcented: with {moke, 

which to pullets is not only wholefome, but agreeable. - 
Great care muft be taken to keep your hen-houte free from 
‘yermin, and contrive your perches fo as not to be over each 
other. Wherever poultry is kept, various kinds of vermin 
will naturally come; for which reafon it will be proper to fow 
wormwood and rice about your hen-houfe. You may alfo boil 
wormwood, and {prinkle the floor with the liquor, which will 
not only contribute to keep away vermin, but alfo add much 
to the health of your poultry. | 

When your chickens are hatched, if any are weaker than the 
reft, wrap them in wool, and let them receive the benefit of the 
fire; it will be alfo neceflary to perfume them with rofemary. 
The chickens firft hatched, may be kept in a deepith fieve till 
the reft are difclofed, for they will not eat imimediately: Some 
fhells being harder than others, they will require fo much more 
time iN opening: but unlefs the chickens are weak, or the hen 
unkind, it will not be improper to let them continue under ~ 
her, 2s they will thereby receive the greater nourifhment. 

After they have been hatched two days, give them very {mall 
-oatmeal, fome dry, and fome fteeped in milk, or elfe crumbs of 

fine white bread. When they have gained ftrength you may 
. | give 
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give them crufts, cheefe-parings, white bread, crufts foaked ia 
milk, barley-meal, or wheaten-bread {calded, or the like foft 
meat that is fmall, and will be eafily digefted. They muft be 
kept in the hone a fortnight, before they are fuffered to go 
abroad with the hens Green chives chopped among the meat 
is very good, and will preferve them from the rye, or other 
difeafes in the head. Be careful that their water is quite clean, 
for if it is dirty, it will be apt to give them the pip. Neither 
fhould you let them feed upon tares, darnel, or cockie, for thefe 
are very dangerous to young ones; ner tee them go into gare 
dens till they are fix weeks old. 

Such chickens as you intend to cram muft be cooped up when 

the hen has forfaken them. Cram them with dough made of 
wheaten meal, and milk, which dip in the latter, and thruft 
down their theoatss. but be careful they are not too large, as 
in that cafe they may be choaked. 
The method to be taken in order to fatten chickens is this: 
' Confine them in coops, and feed them with barley-meal. Put 
a fmall quantity of brick-duft in their water, which will not 
only give them an appetite to their meat, but will facilitate 
their fattening. All fowls and other birds, have two ftomachs: 
the one is their crop, that foftens their food: and the other the 
gizzard, that macerates it. In the laft are generally found {malf 
{tones and fharp bits of fand, which help to do thar office, and 
without them, or fomething of that kind, a fowl will be wante 
ing of its appetite; for the gizzard cannot macerate or grind 
the food faft enough to difcharge it from the crop without fuch 
afliftance, and th herefore in this cafe the brick-duft thrown into 
the water is very ufeful. 

Hens are fubjeét to various sishetee: the moft principal of 
which are the following. 

Setting hens are fometimes troubled with lice and vermin 3 : 
_for the cure of which, pound burnt cummin and ftaphifapar, 
of each equal quantities, mix it with wine, and rub them with 
it, or wath them with a decoction of wild lupins. 

If hens are troubled with a loofenefs, mix a handful of barley- 
meal, and as much wax, in fome wine: make it into a’mefs 
and give it them in the morning before they have any other 
meat, or elfe let them drink a deco€tion of quinces or apples. 

It fometimes happens, that hens, by laying too many egps, 
or fitting too long, exhauft their ftrength, and bela To 
remedy this, take the white of an egg, and roaft it till it appears 
burnt; mix this with an equal quantity of raifins alfo burnt, 
and give it them the firft thing in the morning. 

Fowls are very fubject to a diforder called the pip, which 
arifes from a white thin feale growing on the tip of the tongue, 
and will prevent their feeding. This. is eafily difcerned, and 
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generally proceeds from drinking puddle water, or want of 
water, or eating filthy food. This, however, may be cured, 
by pulling off the feale with your nail, and then rubbing the 
tongue with falt. | | 

| | Ducks. 

DUCKS ufually begin to lay in February; and if your 
gardener is diligent in picking up {nails, grubs, caterpillars, 
worms, and other infects, and lay them in one place,. it will 
ane your ducks familiar, and is the beft food, for change, they 
can have. If parfley is fown about the ponds they ufe, it will 
give their fleth an agreeable tafte; and be fure always to have 
one certain place for them to retire to at night. Partition off 
their nefts, and make them as near the water as poffible, al- 
ways feed them there, as it will make them love home; for 
ducks are of a very rambling nature. — ged 

Take away their eggs every day till you find them inclined to ~ 
fit, and then leave them in the place where they have laid them. 
Little attendance is required while they fit, except to let them 
have fome barley or offal corn and water near them, that they 
may not hurt their eggs by flraggling from the neft. 

In winter it is much better to fet a hen upon.the duck eggs, 
than any kind of duck whatever, becaufe the latter will lead 
them, when hatched, too foon to the water, where, if the wea- 
ther is cold, in all probability fome of them will be loft. The 
_ number of eggs to fet toa duck is about thirteen. The hen 
will cover as many of thefe as her own, and will bring them 
up as carefully. | 

If the weather is tolerably good at the time the ducklings 
are hatched, they will require very little attendance; but if 
they happen to be produced in a wet feafon, it will be neceflary 
to take them under cover, efpecially on nights; for though the 
duck naturally loves water, it requires the afliftance of its fea- 
thers, and, till grown, is eafily hurt by the wet. 

The method of fattening ducks is exactly the fame, let their 
age be what it will. They muft be put into a retired place, and 
kept in a pen, where they mult have plenty of corn and water. 
Any fort of corn will do, and with this fingle direCtion they 
will fatten themfelves in a fortnight or three weeks. 

Geefe. 3 

THE keeping of geefe is attended with very little expence. 
They will live upon commons, or any fort of pafture; and 
need little care or attendance, except their having plenty of © 
water. | | 

In chufing geefe, the largeft are reckoned the beft; but there 
is a fort of Spanifh geefe that are much better layers and breed- 
ers than the Englith, efpecially if their eggs are hatched under 

. | | an 
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an Englith goofe. It muft be obferved, that the colour of 
them fhould be white or grey, for pyed are not fo profitable, 
and the darker coloured are ftill worfe. 

It may:be eafily known when geefe want to lay by their car- 
rying ftraw in their mouths; and when they will fit by their 
continuing on their nefts after they have laid. The proper 
time for laying is the fpring, and the earlier the better, be- 
caufe of their having a fecond brood. A goofe fits in general | 
thirty days; but if the weather is fair and warm, the will 
hatch three or four days fooner. During the time of her fit- 
ting you muft be careful, when fhe rifes from the neft, to give 
her meat, as fhag oats, and bran fealded; and let her have the 
opportunity of bathing in water. 7 

When the goflings are hatched, you muft keep them in the 
~ houfe ten or twelve days, and feed them with curds, barley- 
meal, bran, &c. After they have got ftrength, let them go 
abroad for three or four hours in a day, and take them in again 
till they are big enough to take care of themfelves. One gan- 
der is a proper proportion for five geefe. 

To fatten green geefe, you muft fhut them up when they are 
about a month old, and they will be fat in about a month more. 
Be fure to let them have always by them fome fine hay in a 
{mall rack, which will much haften their fattening. But for 
fattening older geefe, it is commonly done when they are about 
fix months old, in or after harveft, when they have been in 
the ftubble fields, from which food fome kill them; but thofe 
who are defirous of having them very fat, fhut them up for a 
fortnight or three weeks, and feed them with oats, fplir beans, 

barley-meal, or ground malt mixed with milk. They will 
’ Hikewife feed on, and fatten well, with carrots cut fmall: or 
if you give them rye before or about Midfummer (which is © 
commonly about their fickly time) it will ftrengthen them, and 
keep them in health. 

It is to be cbferved, that all water-fowl, while fattening,~ 
ufually ft with their bills on their rumps, from whence they 
fuck out moft of their moifture and fatnefs, at a fmall bunch 
of feathers which ftand upright on their rumps, and is always , 
moift. But if you cut this clofe away, it will’ make them fat 
in lefs time, and with lefs meat than otherwife. 


Turkies. 


TURKIES are birds of a very tender conftitution, and, 
while young, muft be carefully watched and kept warm; for 
the hens are fo negligent, that while they have one to follow 
them, they will never take care of the reft. . 

_ .Turkies are great feeders of corn, and if kept on it will con- 
_fume a prodigious quantity; but if left to their own liberty 
: ae | when 
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when grown up, they will get their own living by feeding on 
"herbs, feeds, &c. As they are very apt to ftraggle, they will 
often lay their eggs in fecret places, and therefore they muft 
be often watched, and compelled to lay at home. ‘They begin 
to lay in March, and will fit in April; ‘but they fhould not be 
Suffered to fit on more than twelve eggs at moft. 

When they have hatched their brood (which will be in the 
time between twenty-five and thirty days) you muft be particus 
Jarly careful to keep the young ones warm, for the leaft cold 
will kill them. ‘They muft be fed either with curds, or green 
frefh cheefe cut in fmall bits; and let their drink be new milk, 
or milk and water. Or you may give them oatmeal and milk 
boiled thick together, into which put a little wormwood chop- 
ped fmall, -and fometimes eggs boiled hard, and cut into little 
pieces. They muft be fed often, for the hen will not take 
-gauch care of them; and when they have got fome ftrength, 
feed them abroad in a clofe walled place; from whence. they 
cannot ftray. You muft not let them out till the dew is off 
the grafs, taking care to have them im again before night, bes 
caufe the dew is very prejudicial to their health. 

When you fatten turkies, give them fodden barley or fod- 
den oats for the firft fortnight, and for another fortnight cram 
them in the following manner. ‘Tvake a quantity of barley- 
meal properly fifted, and mix it with new milk. Make it inte 
a good ftiff dough pafte; then make it into long crams or rolls, 
big in the middle, and {mall at both ends. Then wet them in 
luke- warm milk, give the turkey a full gorge three times a-day, 
morning, noon and night, and in a fortnight it will be as fat 
as neceflary. 

The eggs of turkies are not only reckoned very whole foun 
in general, but they will likewife greatly contribute to the re- 
floring of decayed conftitutions. 


Pigeons. 


IF you are not already provided, the beft time to furnith 
yourfelf with pigeons is in the month of May or Auguit, be- 
caufe at thofe times they are young, and in fine condition. 

‘There are various forts of pigeons, fuch as carriers, pouters, 
runts, tumblers, &c. but the two principal are, the tame and 
dovecote. ‘The former of thefe is no lefs valued for its beauty 
than the largenefs of its body; but the latter, which is the 
kind ufually kept in dovecotes, and thence receives its name, 
is fmaller, and lefs beautiful. : 

Tame p'geons generally produce but two young ones at a 
brood; but they make fome amends for the fmallnefs of ‘the 


nuciber, by the frequency of their hatching; for, if well fed 


and looked after they will ee ras ones twelve ‘or thirteen 
tunes. 
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i imes in the year, In chufing them the beauty is generally 


moft regarded but care fhould be taken to. pair them well, 
_ becaufe in afits cale, they will be more firmly attached to cach 
other. / 

Particular care mutt be taken to Whee them clean, for they — 
_ diflike dirt, though they make a great deal of it, Their beft 
food is tares, or white peafe, and, they fhould have fome gravel 
feattered about their houfe; and clean water fetin different 
places. A great deal of care muft be taken to preferve them . 
from vermin, and their nefts from the ftarlimgs and other birds, 
‘as the latter.wil ill fuck their eggs, and the former ‘entirely defiroy 
them. : ‘ 

- The common, or dovecote pigeon, is a fort that not only > 
demands, but deferves very great attention 5 and of this breed 
is properly that which is called the’ common blue pigeon. -This 
has the advantage. of many other kinds, in that it is hardier, 
and will live im the moft fevere weather. But if the breed 
fhould be too {mall, it may be mended, by putting in a few 
tame pigeons of the moft common kind, and the leaft cons 
{picuous in their colours, that the reft may the better take to 
them from their being more like themfelves.. - 

The ringdove has been introduced into the dovecote, by fete 
ting the eggs under a common pigeon; they will in this cafe 
live, and take their chance among the others; and they have 
two advantages over them, the-one in their Jargenefs, and the 
other in their hardinefs, for they will live on-any food, and. 
endure'the moft fevere weather. 

A proper proportion of the fexes fhould be ewfeivid among — 
pigeons; for there is nothing fo hurtful as having too many 
cocks, efpecially if you keep the larger, or tame kind. An 
abundance of cocks will thin the dovecote, for they will grow. 
quarrelfome, and beat others away, till, by degrees, a very — 
thriving dovecote fhall be, by this fingle. miftake,. teduced to: 
a very poor condition. - 

‘ The beft and moft eafy method of making a dovecote is, to 
build the wall with clay mixed with ftraw; they may be made 
four feet or more in thicknefs, ahd while they are wet, it is 
~-eafy to cut holes in them with a chiffel or other inftrument. 

But of whatever materials the cote is erected, it fhould be 
white wafhed frequently on the outfide.- Pigeons, as we have 
already obferved, are cleanly birds; they love the appearance . 
of neatnefs, and, befides this, the ce renders the puilding 
more confpicueus. 

With refpeét to the food for pigeons, ‘chelulhie of the peas 
and tares already mentioned, barley ts very proper, as it not 
only flrengthens oo but proniotes their laying: buck-wheat 
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will likewife have the fame effets. In general, ‘however, the 

- common pigeons in a dovecote take care of themlelves &, and 
need little food from their keeper. 

_ Pigeons are very fond of falt, and theréfore thes fhould 
have a large heap of clay laid near the dovecote, and let the 
brine done, with in the family be frequently beaten among its 
or you may make a kind of mortar with lime, fand, clay, and 
falt, which they will peck with great fatisfaction. "When i it is 
thus made on purpofe for them, it is beft to make it thin, and 
keep it fo by often mixing brine with it. 

The ufe of falt is of much more advantage to pigeons than 
merely the pleafing them, for nothing will recover them fo 

readily from ficknefs; a mixture of bay-falt and cummin-feed 
being with them an univerfal remedy for moft difeafes. _ 

Various methods have been ufed to make pigeons love thetr~ 
habitation. Some have recommended the ufe of aflafoetida, 
and others of cummin-feed, for this purpofe; but the bef 
method is, to keep up conftantly the falted clay as before de- 
fcribed; for it is what they love, and they will therefore ftay 
where they can have it in plenty. 

Pigeons are {émetimes apt to be fcabby on the backs and _ 
| breatts, which diftemper will kill the young, and make the old | 
ones fo faint, that they cannot take their flights. In order to - 
cure this diftemper, take a quartern of bay-falt, and as much 
common falts, a pound of fennel-feed, a pound of dill- -feed, as 
snuch cummin-feed, and an ounce or two of affafcetida, mix 


alf thefe together with a little wheat-flour, and fome fine | 


worked blag © when it is well. beaten together, put it into two 
- pots, and bake them jn an oven. When they are cold, lay 
them longways on the ftand or table in the dovehoufe, aaa the 
pigeons, by peciing it, will be foon cured. 


General Obfervations on Poultry. 


MANY creatures are endowed with a ready difcernment to 
fee what will turn to their own advantage and emolument; and 


- often difcover more fagacity than could be expected. Thus 


poultry have been often known to watch for waggons loaded 
with wheat, and, running after them, pick up a number of 
grains which are fhaken from the fheaves by the motion of the 
carriages. Thus when I have taken down my gun to fhoot 
{parrows, my cats would generally run ‘out before me, to ‘be 
ready to catch up the birds as they fell. 

The earneft and. early propenfity of the feathered tribe to 
rooft on high is very obfervable; and difcovers a ftrong dread 
imprefled on their {pirits refpe€ting vermin that may annoy 
them on the ground, during the hours of darknefs. Hence 
poultry, if left to Sen and not houfed, will perch the 

: winter 


ff, 
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winter through on yew trees, and fir trees; and turkies and 
Guinea fowls, heavy as they are, get up into appie trees. Phea- 
fants alfo in woods fleep on trees to avoid foxes 3, while peas 
fowls climb on the tops of the higheft trees round their owner’s 
hhoufe for fecurity, let the weather -be ever fo cold or blowing, 
Partridges, indeed, rooft on the ground, not having the fas 
‘culty of perching, but then they are equally apprehenfive of 
_ danger; and fearing the approaches of pole-cats and ftoatgy 
_they never truit themfelves to coverts; but nettle together i ce 
the middle of a large field, far removed from hedges and cop- 
pices, which they love to haant in the day, and where.at that 
feafon they can ikulk more fecure from the ravages of rapacious _ 
birds. : 

As to ducks and geefe, their aukward fplay web feet forbid 


them to fertle\on trees; therefore, in the hours of darknefs 


and danger, they betake themfelves to their own element, the 
water, where amidft large lakes and poole, like chips riding at 
anchor, they float the whole night long in peace and ey 


Rabbits. \ 

TAME rabbits are very fertile, bringing ish young every 
month. As foon as the doe has kindled, fhe muft be put to 
the buck, otherwife the will deftroy her young. The beft food 
for them is the fweeteft hay, oats and bran, marfhmallows, 
fowthiltle, parfley, cabbage leaves, clover-grafsy &c. always. 
_ freth. You maft be careful to keep them exceeding clean, 
otherwife they will not only poifon themielves, but likewife 
— that look after them. 

A 
SECT. “IN. 
MANAGEMENT of the DAIRY. 


‘THIS is a bufinefs which requires a great- deal of care and 


--gttention; and its productions are moft effentially beneficial in 


afamily. Indeed this employment fhonld be principally con= 
‘fined to one perfon, to whom the following general oblerva- : 
‘tions may not-be unneceflary, 

It muft be particularly remembered, ree want of cleanlinefs 
is no where fo wopardonable as in the dairy, where, indeed, 


. the fuccefs of every operation depends upon, and requires that 
not only the utenfils, but the dreflers, fhelves, wallsand floor, _ 


fhould be kept exceeding clean and well aired; and in hot 
weather they fhould be frequently fluiced with clean cold 
water. 


Your cows fhould be milked at 2 tomilas hour; for the dee 
tention of the milk not only tends tg fpoil it, but keeps the © 
| eae Ee animal 
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animal in violent pain. In fammer, the time of milking fhould 
not be later than five in the evening, that they may have time. - 
to fill their bags by morning, and their uddezs fhould be well 
emptied at each milking. | 

In general cows requitg gentle treatment, efpecially if their 
teats happen. to be fore; for if roughly handled, they will not 
only kick and wince, and become wild and ungovernable, but 

even retain their udders half full of milk; in confequence of 
which their bags get hard and ulcerous, or they lofe their milk 
entirely till they calve again. a 
When the milk is brought into the dairy, it fhould be well 
‘firained, and emptied into clean pans. White ware pans are - | 
the moft preferable, on account of their fuperior cleanlinels; -_ 
_ the brown fort is very poreus, and fcarce any {calding will be 
{ufficient to cleanfe them thoroughly. » 
In the middle diftrid of the county oF Somerfet, Mr. Bil- 
| lingfley, in his general view of Agriculture, has the following 
remarks upon Dairy Management: a 
The cows of this diftrit being intended chiefly for the pur- 
~ pofes of cheefe- ee the profit arifing isin proportion to. 
the quantity and quality of the milk’; fize i is therefore not at- 
tended to, but principal regard is paid to the breed whence _ 
they fprung. ‘The dairy men think it more profitable to have 
a {mall breed well fed, than the beft breed in the world farved 
_and the ‘cow that gives milk the longeft. The time of calving 
is from the. beginning of February to Lady-Day, and they take 

great care to keep their cows well three weeks or a month be- 
fore they calve; the milk will rife in proportion to the good-* 
nels of their keeping. The calves (thofe few excepted which - 
are reared to keep up the ftock), feldom live a month, and 

-_cheefe- -making begins i in ccna from which time it continues 
till December. 

‘The cheefe of this diftri@ej is much admired, aauielacly that 
which is made in the parifhes of Meer and Chaddar. It is 
‘principally purchafed by jobbers, and fent through the mediuny 
of Weyhili, Gilefhill, Reading, and other fairs, to the London 
market, where it is fold under the name of Double Giofler. 

The calves which are reared are fed principally with cheefe- 
whey, and in May they are turned to grafs,'and left to thift 
for themfelves; fome careful dairy-women have tried to in- 
creafe their growth, by giving them whey after they are putto - 
grafs, but this plan is reprobated as poing more harm than 
good. — = 

The average brbde of a ae per ah in 1 this diftria, mdy 
be calculated at about three gallons per cow,. from Lady- Day 
to Jag ea and from Michaelmas tq, Chriftmas one gallon 
a cow per day. Cows are eer te they are fourteen or fifteen, 
2s | | | years 


~ 
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years ald, and ‘when fatted theyfeldom get to a vee price 
than feven or eight pounds. 

AL dairy-maid can manage twenty-cows, fo far t as eelates to 
the in-door work, and the grofs produce of a dairy frequently 
averages twelve pounds per cow, and in fome particular in- 


fiances fourteen pounds ; but this can only be done when cheefe 
. Gs _at the prefent enormous price. 


On comparing the grazing with the dairy account, Mr. Bil- 


lingfley makes it appear, that the dairy operation is more pro~. 


fitable than grazing; for the former amounts to 50s. per acre, 


whereas the latter is only 28s. per acre. On account of popu 
Tation, ‘the dairy fyftem ought to be preferred, as one gra- 


zing farm of two hundred acres would afford a comfortable 
livelihood to four dairy families. 


I am aware, fays he, that thould thefe ob& rvations induce. 


an increafe of dairies, and confequently a more liberal fupply 
of cheefe, fuch a declenfion in the priceof that article might 


take place, as would bring all things again on a level, and ad- | 
vance the grazier’s es to an equality with that of the dairy- 
man. : 


Jo make Butter. 


’ BUTTER is an article more frequently ufed in the art of 


Cookery than any other whatever ; but to be wholefome it muft 
be very frefh, and free from rancidity, otherwife it will hure 


.digeftion, render it difficult and painful, and introduce much 


acrimony into thé blood. Some perfons have fuch delicate 


When you have churned your butter, open the churn, and 


with both hands gather i it well together, take it out of the but- — 
ter-milk, and lay-it into a very clean bow], or earthen pan, and 


if the baer is defigned to be ufed frefh, fill the pan with clear 
water, and work the butter in it to and fro, till it is broughe 


to a firm confiftence of itfelf without any moifture. When 


you have done this, fcotch and flice it over with the point of a 
Knife, every way as thick as poflible, in order to draw out the 
fmallett hair, bit of rag, ftrainer, or any thing that may have 
happened to fall into it. Then fpread it thin'in a bowl, and 
work it well together with fuch a quantity of falt as you think 


fit,’and then make it into forms agreeabl e to your own fancy. 


Tt fometimes happens that a cow’s teats. may have been 
{cratched or wounded, which will occafion the milk to be foul 


and corrupt, When thi is the cafe, you fhou'd by no means 


_ mix it with the fweet milk, but give it to the’ pigs s and. that 


which is taken to the dairy-houfe {hould remain in the pail till 


it is nearly cold ag orc itis flrained;.that is, if the weather be 


Warm ; - 


m ftomachs, that they are even affected with thofe i utc 
_ cies by frefh butter and milk. | 


Sm 


’ ¥rom the cow.” 


ane it up for ule, ) 
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watt $, but in frofty weather it thould be immediately firained, 
and a {mall quantity of boiling water may be mixed with it, 
which will caufe it to produce cream in abundance, and the 
more fo if the pans.have a large furface. : 
~ Inthe hot fammer months the cream fhould be fkimmed from 
the milk before the dairy gets warm from the fun; nor fhould 
the milk at that feafon ftand longer in the pans than twenty- 
four hours, nor be fkimmed in the evening till after fun-fet. in 
winter milk may remain unfkimmed for thifty- fix and forty~ 
eight hours. The cream fhould be depofited in a deep pan,. 
which fhould be kept, during the fummer, in the cooleft part 
of the dairy 5 ; or in a cool cellar, where a free air is admitted, 


which is much better.. 1f you have not an opportunity of 


churning every day, fhift the cream daily into clean pans, which | 
will keep it cool. But you fhould never fail to churn at leaft 


twice in the week in hot weather; and this work fhould be 


done in a morning very early, taking care to fix the churn 

where thereis a free draught of air. If a pump churn is ufed, 

it may be plunged a foot deep into a tub of cold water, and 

fhould remain there during the whole time of ee whick 

will very much harden the butter. ‘i 
| Butter will require more working in winter than in fummer; 


‘put it is to be remarked, and with great juftice, that no perfon 


whofe hand is warm by. nature can make good butter. 
Butter-milk (the milk which remains after the butter is com- 


“ang by. churning) is efteemed an excellent food, in the {pring 


elpecially ; and is part ticularly recommended in heétic fevers. 
Some make curds of butter- mnths ns poe into ita aes 
ef new milk hot. 


da take off any di Sarcepil Tafte or ‘Flite spincesielicote te 
BULTER where Cows have fed on “Lurnips, Be. 


Mr. Billingsley, of Afhwick Grove, in his “* General View of | 
Agriculture, in the County of Somerfet,” has given us the. 
following recipe for that purpofe : 

«When the milk is fet abroad in the leads, put one gallon 
of boiling water to fix gallons of milk. It may alfo be pre- 
wented by diffolving nitre in {pring water, and putting about a 
quarter of a pint to ten or twelve Baers of milk whén warm. 


\ 


fn approved Receipt to preferve BuTTer. By Dy. Anoemae 


TAKE two parts of the best common falt, one part bigies 
and one part falt-petre; beat them up together, and blend the 
whole completely. Take one ounce of the compdfition for 
every fixteen ounces of butter, work it well into the mefs,and | 


| oe ae 
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‘No fimple improvement in ceconomics is greater than this, 
when compared with the ufual method of curing butter -by 
means of common falt alone. In an open market the one 
would fell for thirty per cent. more than the other. The butter 
thus cured appears of a rich marrowy confiftence, and fine co- 
Jour, ‘and never acquires a brittle hardnefs, nor toffes falt, like 
the other, which has the appearance of tallow... | 

Butter cured by this new method muft not be opened for 
ale in a month after it is made up. 

The practice of keeping. milk in /eaden veffels, and of falting 
butter in frone jars is very detrimental] ; the well knowa effect 
of the poifon of lead are, bodily debility, pally, death. The ufe 
of wooden ane for thefe POreGin) 1s mott wholefome and more 
cleanly. 


ea oe } To nae Cheefe. - 


CHEESE differs in quality according as it is made from new. 
or fkimmed milk, from the curd which feparates itfelf upon 
ftanding, or that Sitch is more {peedily produced by the addie 
tion of rennet. 
In making cheefe, as foon as the milk is turned, ftrain the 
whey carefully from the curd. Break the curd well with your 
hands, and when it is equally broken, put it by a little at a 
‘time, into the vat, carefully breaking it as you putit in. The 
vat fhould be filled an inch or more above the brim, that whe 
the whey is prefied out, it may not fink below the brim 5 for; 
if it does, the cheefe will be fpoiled. Before the curd is put 
in, a cheefe-cloth or ftrainer fhould be laid at the bottom of 


the vat; and this fhould be fo large, that when the vat is filled: 


with the curd, the end of the cloth may turn again over the 
top of it. ~When this is done, it fhould be'taken to the prefs, 
and there remain for the fpace of two hours; when it fhould 
be turned, and have a clean cloth put under its and turned 


over as be Foxe. It muft then be prefled again, and remain in | 


the prefs fix or eight hours; when it fhould again be turned, 
and rubbed on each fide with falt. After this it muft be prefied 
again for the {pace of twelve or fourteen hours more, when, if 
any of the edges project, they fhould be pared off. It may 
then be put on a dry board, and regularly turned every day. Ie 
is a very good method to have three or four holes bored round 
the lower part’ of the vat, fo that the whey may drain fo per- 
fectly from the cheefe, that not the leatt particle of it may ree 


2.) pais © 


The rennet for turning the milk is made ofa calf’s bag, 
_ cwhich is to be taken out as foon as the calf is killed ; it muft 
be fcoured infide and out with falt, after it has been difcharged 
of the curd that is always formed in ir, Walh the curd with 

Water 
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water in a “cullender, and pick out what hairs you find in it. 
When you have wafhed the curd till it is very white, put it into’ 
the bag again, adding to it two good handsful of falt : then 
clofe up the mouth of the bag with a fkewer, lay it in an 
earthen pan, and it will continue fit for ufe twelve months. 

This is the general method of preparing the rennet, but that 
beft calculated for private farrilies, and which makes the cheefe 
infinitely more delicate, muft be managed in a different manner, | 
of which the following are clear and proper directions: 

> Let the vell, maw, or rennet bag, be perfectly fweet, .for if 
it is the leaft tainted, the cheefe can never be good. When 
this is fit for the purpofe, three pints or two quarts of foft 
water, clean and fweet, fhould be mixed with falt, into which 
put fome fweet-briar, rofe-leaves, cinhamon, mace, cloves, | 
and, in fhort, almoft. every fort of ipice and aromatic that can 


be procured. Boil thefe gently in two quarts of water till the 


liquor is reduced to three pints, and be careful it is not fmoaked, 


‘Strain the liquor clear from the {pices, &c. and when it fas: 
ftood till it is no warmer than milk from the cow, pour it upon 


the vell or maw. You may then flice a lemon into it, and let it 
ftand a day or two; after which it muft be firained again, and 
put into a bottle. . Cork it quite clofe, and it will keep good at 
leaft twelve months. It will {mell like perfume, and aimall - 
quantity of it will turn the milk, and give the cheefe a pleafing ’ 


_ flavour. After this, if the vell he falted and dried for a week 
or two near the fire, it will do for the perpoly again almoft as 


ell as before. 


” ‘The METHOD of making STILTON CHEESE, 


From the general View of the Agriculture of the County of Leisefter ; 
drawn up for the Confideration of the Board of AgneN tN, , 

y By Joun Monk, of Bears- Comb, Devon. — | 
' STILTON Cheefe is madein moft of the villages round 
‘Melton Mowbray, but I found it impoffible to get at the fecree 
“of making it from the dairy’ people ; and, from the. ‘converfa- 
tion Lhad with one of the firft managers, 7 fhouldfuppofe two 
cheefes were never made alike, as it depends upon foil, herbage, 
feafons, heat, cold, wet,- dry, &c. &c. There is no. doale but 


~thofe cheefes require.a great deal of care and attention, owing 


I fhould fuppofe to their richnefs and thicknefs. They run 
from cight to fixteen or eighteen pounds, very feldom larger, 
and are fold at one fhilling ‘and fixpence per pound, Moft of the 
inns in the country retail them, the price eighteen or twenty. 


_ pence per pound. I was’informed by the maker, that they were 
“never.better for the table than at a year old, but I believe they are 


feldom cut fo foon, The beft of the other fort of cheefe made i ay" 
* ene :. 


? 
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the county, is, in my opinion, better than the generality be the 
Stilton, as it is but feldom you meet with a real good one. 

In refpedt to the great fecret of making Stilton cheefe, I fhould 
have left the county without acquiring the procefs, if it had 
not been for the politenefs and attention of Major Chefelden, 
of Somerly, who, upon my acquainting him with my difap- 
pointment, kindly undertook to procure it for me, from one of 
his tenants, who was among the ‘firft for making it. The fol- 
lowing is the | 


Receipt for making STILTON CHEESE. 


TAKE the night’s cream, and put it to the morning’s new 
milk, with the rennet; hse the curd is come, it is not to.be 
hipken, as is done with other cheetes, but take it out with a: 
foil-dith altogether, and place it in the fieve to drain gradually, 

and, as it drains, keep gradually prefling it till it becomes firm 
and dry; then place it ina wooden hoop, afterwards to be kept 
dry on boards turned frequently, with cloth binders round it, 
which are to be tightened as occafton requires. 

N.B. The Dairy-maid muft not be difhearcened if fhe does 
not fucceed perfe@ly in the firft attempt. 

In the dairies which I vifited, the cheefes, after being taken 
out of the wooden hoop, were bound: tight round with a cloth, 
which cloth was changed every day, until the cheefe became 
firm enough to fupport itfelf; after the cloth was taken off, 
they were rubbed every dav all over, fortwo or three months, 
with a brufh, and if the weather was damp or moift, twice a 
day; and, even before the cloth was taken off, the top and bot- 
tom were well rubbed every day. ‘ 

Gream Cheefe.—Take twelve quarts of new milk and a quart’ 
of cream, put them together with two fpoonsful of rennet, (or 
lefs according to its ftrength) juft warm; and when it has ftood 
till the curd has come, lay a cloth in the vat (which muft be 
made of a proportioned fize for the cheefe) cut out the curd 
with a fkimming difh, and put it into the vat till it is full, 
turning the cheefe- cloth’ over it; and as the curd fettles, i 
more on till you have laid on as much as will make one cheefe. 
When the whey is drained out turn the cheefe into a dry cloth, 
and then lay a pound weight upon it, at night turn it out into 
another cloth, and the next, morning falt ita little 5 then having 
made a bed of nettles or ath-leaves to lay it on, cover it with 
the fame, fhifting it twice a day for about ten days, when it 
will be fit for ufe. 

A plain Sage Cheefe. —Bruife the tops’ of young fage in a 
mortar, till you can prefs the juice out of them; bruife likewife 
- fome leaves of fpinach, and having fqueezed out the juice, mix 
it with that of the fage to render it of a pleafant green colour, 

sll. “f aF ( which 
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which the juice of the fage alone will not make it, and this 
will alfo allay the bitter tafte of the fage. 

Having prepared the juice, put the rennet to the ra and at 
the fame time mix it with as muchyof the fage, &c. j juice as will 
give the milk the green colour you defire, putting in more or 
lefs, according as you would have the cheefe tafte fronger or 
weaker of the fage. When the curd is come, break it gently, 
and when it is all equally broken, put it into the cheefe vat or 
mote, and prefs it gently, which will make it eat tender and 
mellow, When it has ftood in the prefs about eight hours, it 
mutt be falted, turned every day, and in about a month jt will 
be fit for ufe. 

A Sage Cheefe in Figures.—To do thks you muft be provided 
with two cheefe vats of the fame fize, and the milk mutt be fet 
to turn in two different veflels: one part with plain rennet only 
and the other with rennet and fage juice. Thefe muit be made 
as you would do two diftinét che eefes, and put into the prefles 
~at the fame time.. When each of thefe cheefes have flood in. 
the prefs for half an hour, take them out, and cut fome iquare | 
pieces or long flips out of the plain cheefe, and lay them by on 
a plate ; then eut the fame number of pieces out of the fages 
cheefe, of the fame figure and fize, and immediately put the 
pieces of the fage cheefe into. places that you cut out of the 
plain cheefe, and the pieces cut out of the plain cheefe into the 
prey cut out of the fage cheefe. For this parpele fome have 

a tin plate made into figures of feveral fhapes, by which they 
cut out the pieces-of chats cheefes fo exactly, that they fit with- 
out any trouble. When you have done this, put the cheefes 
into the prefles again, and manage them like other cheefes. By 
this method and contrivance you will have one fage cheefe, 
with white or plain figures in it, and another, a white cheefe, 
with.green figures. -Great care muft be taken that the curd is 
very equally broke, and alfo that both the cheefes are prefled as - 
equally as it is poflible before the figures are cut out, other- 
wife, when they come to be prefled for the laft time, the 
figures will prefs unequally, and lofe their fhapes. Thefe 
cheefes {hould be made not above two inches thick; for if they 
are thicker it will be more difficult to make the figures regular. 
After they are made, they muft be frequently turned and fhifted 
on the fhelf, and often rubbed with a coarfe cloth. hey will 
be fit to cut in about eight months, | 

Marigold Cheefe.—Pick the fretheft and bet coloured leaves 

ou can, pound them in a mortar, and firain out the juice. 
Pa this into your milk at the fame time that you put in your 
rennet, and ftir them together. The milk being fet, and the 
curd come, break it as gently and as equally as you poflibly can, 
put it into the cheefe vat, and prefs it with a gentle weiss 
there 
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there being fuch a number of holes in the bottom part of the 
vat, as will let the whey eafily out, or elfe let there be a fpout 
to carry off the whey, though holes willbe the beft. “The ma- 
nagement after mu{t be the fame as with other cheefes, 

Imitation of Chefbire Cheefe—The milk being fet, and the 
curd come, do not break it witha difh, as is cuftomary in 
making other cheeses but draw it together with your hands to 
one fide of the veffel, breaking it gently and regularly; for if 
it is prefied roughly, a great deal of the richnefs of the milk 
will go into the whey. Put the curd into the cheefe vat, or 
mote as you thus gather it; and when it is full, prefs it and 
turn it often, falting it at different times. ties me 

Thefe cheefes muft be made’ feven or eight inches in thick- 
nefs, and they will be fit to cut in about twelve months. You - 
muft turn and fhift them frequently upon a fhelf, and rub them 
with a dry coarfe cloth. At the year’s end you may bore a hole 
in the middle, and pour in a quarter of a pint of fack, then ftop 
the hole clofe with fome of the fame cheefe, and fet it in a wine 
cellar for fix months to mellow, at the expiration of which 
you will find all the fack loft, and the hole, ina manner — 
clofed up. This cheefe, if properly managed, will eat exceed- 
ing fine and rich, and its flavour will be both pleafant and 
grateful, ) 


OF FEEDING Cows, : 


The following practice is purfued by Mr, Henry Harper, o 
Bankhall, near Liverpool, a very experieuced farmer. We 
fhall give itin his own words, as follows: “Ihad one year, fix 
cows that I houfed, all at one time, and nearly all of an age; 
and, by. way of experiment, I fed two with turnips and ground 
corn, and two with boiled potatoes and ground corn, and two 
with raw potatoes and boiled corn: they were all put to feed at 
onetime, and when I thought them fit for market, I fold ~ 
three; one from every lot, and went to fee them drefled. In 
thofe two fed withground corn and turnips, aud ground corn and © 
boiled potatoes, there was little or no difference: but that which. 
was fed with raw potatoes and boiled corn, was better in fleth, 
and fatter within fide than the other two, by a fortnight’s 
keep; and this was not only my opinion, but the butcher’s 
who killed them. The other three I kept three weeks longer s 
and, when killed, they were proportionably nearly in the fame 
ftate with the others, but better by being kept the longer; fo I 
prefer boiled corn of any fort of grain, and think it more forcing, 
either for milk or feeding. ‘They had all one and the fame 
quantity of corn, &c.” , 

Boiling corn has been praCtifed by fome otherg with good 
fuccefs. A little linfeed improves the quality, Hay-feeds, 

| gk a | that 
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that drop out of the hay, fhould be carefully preferved, and 
worked up in mixtures of potatoes, or oats, either fcalded or 
boiled. 

The following particulars, applicable to the prefent fubject, 


_may be aptly introduced in this place. A very ingenious paper 


upon the management of cows in the neighbourhood of Len- 
don, has been laid before the Board of Agriculture by Baron 
D’Al on, a foreign nobleman: and, from the’accurate calcu- 
Jations therein given, it appears, that keeping cows in the houfe 
is more profitable hufbandry, than pafturing them in the fields, 
as is commonly done. : | 
The gentlemen who furveyed the Weft Riding of _Yorkfhire 


for the Board of Agriculture, made repeated enquiries whether 


any fuch prattice prevailed in that diftridt; the refult of which 
was, that it was only done by a few cow-keepers in towns, 
who had-little or no land. Bya letter which they received 
from Mr. Stockdale at Knarefborough, after they had finifhed 
their furvey, they were informed that this practice was com- 
mon at Leeds; and on purfuing their further enquiries at that 
place, they received the following letter from a gentleman re- 
fident in that town: “ Leeds, Fan. 15.—Sir, There are a few 
cows keptin the boufe all fummer, and the way in whichthey 
are managed, is, by giving them grafs frefh cut, and watering 
the ground as the grafs comes off, with the urine from the 
cows. ‘The urine is preferved by a ciftern, placed on the out- 
fide of the cow-houfe, and is conveyed to the land at almoft all. 
feafons, but the moft profitable time for, doing it is March, 
April, or May; by which means, and the addition of horfe- 
dung applied during the winter months, the field may be cut 
four or.five times during the feafon. ‘I am told four acres of 
Jand will, inthis method, maintain ten cows; and in the win- 
ter they are fed with grains from the brewers, which are very 
high in price, being 3s. 6d. per quarter. It will take about 
four pounds worth of grains to maintain for the winter months, 
and two pounds for grafs during the fummer; fo that the ex- 
pence of a cow for a whole year is about fix pounds.” . 

‘* kept thirteen cows one winter, which were fed upon tur- 
nips and oat ftraw, and. never got-a mouthful of hay. They 
yielded me thirty gallons of milk per day, which, fix years ago, 
fold upon the fpot to the retailers from Leeds at 5d3 per g l- 
Jon. ‘They carried it a mile, and fold it out at 6dz and 7d. 
per gallon, but it is now advanced to 8d. and 9d... 

“‘ i muft notice to you, that the tafte of the turnip is eafily 
taken off the milk and butter, by diffolving a little nitre in 
{pring water, which being kept in a bottle, and a {mall tea-cup 
full put among eight gallons of milk, when warm from the 
6ow, entirely rgaoves any talte or flayour of the turnip.” - ; 

} ~ In 
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_. & In the management of cows, a warm ftable is highly ne- 
ceflary, and the currying them, like horfes, not only affords 
them pleafure, but makes them give their milk more freely. 
They ought always. to be kept clean, laid dry, and have, plenty 
of good iweet water to drink. Ihave had cows give me two 
gallons of milk at a meal when within ten days of calving, and 
did not upon trial, find any advantage by allowing them to go 
dry two months before calving.” ' oe 
<¢ The average of our cows is about fx gallons per day aftes 
quitting the calf.” Ses feaet bat oat 

_ Itis afterwards added, that one of the gentlemen employed 
to furvey this diftri& for fome years, has kept his-cows in the | 
houfe upon red clover and rye-grafs during the fummer, months, 
They are put out to afmall park in the evening after eat a 
for the convenience of getting water, and tied up in the houfe 
early inthe morning. One acre of clover has been found to go 
asfarin this way, as two when paftured. More miik is proe 
duced, and the quantity of rich dung made in this method, is 
{uppofed to compenfate the additional trouble of cutting and 
bringing in the grafs. : } 


SEC Ne | 
MANAGEMENT of the KITCHEN GARDEN. i 


THOUGH the management of the Kitchen-Garden is nié 
to be confidered as the direét province of the houfekeeper, ye, 
as its produdtions are fo eflential in a family, by their greie 
addition, to cookery, it cannot be thought improper for tle 
principals of that family to be informed of the neceflary fteys 
that fhould be taken, in order to furnith the table with all fots 
of plants and roots, according to their refpective feafons. We 
fhall, therefore, here fubjoin, as a conclufive f{e€tion, a concie 
and clear fketch of the management of fuch articles in the vegi- 
table fyftem, as by proper attention, may be had in fucceflia 
from the month of January to that of December. : a 

January. 

THOUGH this month produces very little vegetation in thy 
kitchen garden, yet there are many things neceflary to be at - 
tended to for the production of articles in the months fucceed.’ 
ing. ‘UVhe bufinefs of fowing and planting may now be per- 
formed moderately, in fuch crops as may be required in the 
earlieft production, fome in the natural ground, and others in 
hot beds; fuch as radifhes, fpinach, lettuce, carrots, peas, » 
beans, parfley, cauliflowers, cabbages, mufhrooms, kidney- | 
beans, afparagus, {mall fallading, &¢, Thofe fown in natural 
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ground riuft be in the’ warmett corners, and gently covered ott 
nights with warm mats, and when the weather is fevere, they 
muft likewife be covered in the day. 

CUCUMBERS may be fown in a hot bed any time this 
month to produce early fruit in March, April, and May. Have 
for this purpofe well prepared hot dung, and make the hot bed a 
‘yard high, for one or two light frames, and earth it fix inches 
thick with rich mould. Sow fome early prickly cucumber- 
feed half an inch deep, and when the plants have come up, and 
the feed leaves are half an inch broad, prick them in {mall pots, 
four in each, and put them into the earth of the hot bed, ob- 
ferving fiom the begining to have proper air by tilting the 
lights at top, one or two fingers breadths, cover the glafles 
with mats ‘évery night, give them occafional watering, and, 
when you find the heat of the bed decreafed, line the fides of 
it with hot dung. When cucumbers have ‘advanced in growth, 
‘vith the rough or proper leaves, one or two inches broad, 
tran{plant them into a larger hot bed, finally. to remain for 
fruiting. 

Earth up your full-grown crops of celery ; the- late ope 
earth up moderately, and cover fome beft plants if the weather 
§s frofty, or remove a quantity of them under fhelter. 

With refpe€t to your endive, tie up fome every. week to 
Vanch, in dry, open weather, and remove fome with their 
dul! roots on a dry day, and place horizontally into ridges of 
ary earth, and in hard frofts cover them with long litter. 

About the middle or towards the latter end of the month, 
nay be fown a little Carrot Seed: from whence you will ee 
ne chance of drawing a few young in April and May. 

Plant Hor/e-radi/h, “by cuttings from the off-fet roots of the 
od-ones: fet them in rows two feet diftant, and about fifteen 
uches deep, that they may obtain long ftrait fhoots. 

Artichokes mut now be: earthed up, digging between them, 
aid Jaying the earth along the rows clofe about the plants. In 
lard frofty weather cover them with litter. 

You muft keep your tender plants, fuch as Radifhes, fown in 
jorders, covered with ftraw conftantly till they come up, and 

fterwards every night, more efpecially if the weather is frofty; 
fo Cauliflowers, Lettuce, and Sallading, under frames, Xc. by 
putting on the glafies every night; and in fevere froft cover 
likewile the glaffles and fides of the frame with litter. 


FEBRUARY. 
A Great deal of attention is due to the kitchen garden this 
month, it being the commencement of the early efforts of ve- 
getation. Preparation muft be made of all vacant ground, by 


duaging, digging, and sbthae cis it; and making it in proper 
order, 
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order, ready for fowing and planting with early and .main crops, 
not only for the fucceeding months, but the general fupply of 
thesyear. Dung and manure thofe Parts of the ground moft 
wanting, ‘and for particular crops; fuch as cabbages, cauli- 
flowers, onions, lecks, artichokes, alparagus, and other prin- 
cipal articles: 

Sow early crops on fouth borders, and fome main crops in 
the open quarters, fuch as radifhes, peas, beans, fpinach, lettuce, 
onions, leeks, cabbages, carrots, parfnips, beets, colewortsy 
favoys, brocoli, {mall fallading, pariley, here borage, fennel, 
dill, marigolds, burnet, clary, angelica, corn-fallad, crefles, 
muftard, rape, &c.. : 

Sow. fall crops of peas at the beginning and towards the lat- 
ter end of the month, of the beft bearers,: and fuch as are mott ' 
efteemed. Alfo niees of different forts in rows a yard dittant | 
from each other. Sow cauliflower feeds in a hot-bed, or ina 
warm border, or under a frame, to plant out in April or May, 
to fucceed the winter plants. 

If the weather is mild, begin fowing the firft main crop of 
carrots in an open fituation, i in light rich ground trenched two / 
panes deep, fcatter the feed moderately thin, and rake itin re- 
gularly. Sow alfo parfnips, onions, leeks, beet, and {pinach. 

‘Tranf{plant fome of the ftrongeft cabbage: plaute into an open 
quarter of good ground, in rows, one, two, and three feet dif- 
tant, to cut young, and at half and full growth. Plant cab- 
bage eas of the fugar loaf and early kinds, in rows a foot 
diffant. Alo Jerufalem artichokes in open ground, by cut- 
tings of the roots, in rows two feet, and a half aledcat- 

Some Parfley.for a main crop, both of the plain and curled 
leaved forts, either in a fingle drill, along the edge of borders. 
or quarters, or in coamaued drills eight or nine inches afunder. 
Sow fennel cither in drills a foot diftance, or on the furface, 
and rake it in even, both for tranfplanting, and-to remain where- 
fowed. ~ 

In order to produce fprouts, plant flalks of etbbate; favoysy 
purple brocoli, and others of the cabbage tribe. 

Giveair to plantsin hot-beds, as aWo to thofe under frames 
and glafles, by either tilting the glafles two or three inches, or 

on mild, dry days, drawing them up or down half way, or oc- 
_ cafionally remove them entirely ; but put them on again to- 
wards night. ; | : 


Marcu. 

EVERY thine fhould now be forwarded elifiie to the cul- 
tivation and preparation of the ground, i in finifhing all principal 
dunging, digging, trenching, and levelling ridged ground, ac- 
cording as wanted for fowing and planting, which fhould now 


be 
‘ | 6 
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be commenced in all the principal kitchen-garden efculents for 
the main crops, particularly the following articles: onions, 
leeks, carrots, par{nips, red-beet, green-beet, white-beet, fpi- 
_ nach, lettuce, cabbage, favoys cauliflower, brocoli, bore-cole, 
colewort, afparagus, beans, peas, kidney-beans, turnips, pariley, 
celery, turnip-cabbage, turnip-radifh ; and of fallad, and {weet 
herbs, creffes, muftard, rape, radith, nafturtium, borage, mari- 
golds, chervil, thyme, favory, morjoram, coriander, corn-fallad, 
clary, fennel, angelica, dill, and fome others. . 

For fucceffional, and firft fome early crops, fow in hot-beds cu- 
cumbers, melons, bafil, purflane, capficum, cauliflower, corian- 
der, gourds, and {mall fallading. . 

Great care fhould be takén that their feeds are quite frefh, | 
which is a matter of great importance, and for want of which 
many are difappointed in their principal crops, when too late 
to fow again. Likewife to have the beft varieties, both of feeds 
and plants, of the refpeftive kinds, which, in many principal 
forts, 1s alfo a very material confideration, particularly at fhig 
feafon for fowing and planting the main crops. — 3 

When you fow your different crops, letit be in dry weather, 
and while the ground is frefh dug, or levelled down, or when it 
will adntit of raking freely without clogging. 4 

Cauliflower plants that have ftood the winter, in. frames or 
borders, fhould now be planted out, if the weather is mild, in © 
well dug ground, two feet and a half diftant, and draw earth 
to thofe remaining under the glafles, which {till continue over 
the plants to forward them, but prop up the glafles about three 
inches to admit air, &c. Give air likewife to your cucumber 
and melon plants, by tilting the glafles behind, one, two, or 
three fingers breadth, in proportion to the heat of the bed, and 
temperature of the weather. Cover the glafles every night 
with mats, and fupport the heat, when you find it declining, | 
by lining the fides with hot dung. | | 

Towards the latter end of the month plant potatoes, for a full 
crop, in lightifh good ground, fome early kind for a forward 
crop in fummer, and a large portion of the common forts for 
the general autumn and winter crops. ‘fhe moft proper fort 
for planting is, the very large potatoes, which you muft cut into 
‘feveral pieces, having one or more eyes to each cutting. Plant 
them either by dibble, or in deep drills, and fink them about 
four or five inches in the earth. 

Plant your main crop of fhalot by off-fets, or the {mall or 
full roots, fet im beds fix inches apart. | 

Sow a fucceffional and full crop of fpinach twice this month, 
of the round leaf kind, in an open fituation; or it may be 
fown occafionally between rows of beans, cabbages, cauli-. 
flowers, horfe-radifh, amichokes, &c. | : 

ni 
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In this month fow a fmall, or moderate crop of the early 
Dutch kind of turnips in a free fituation. Repeat your fow- 


ing at two or three different times, ia order to have a regular 
early fuccefion to draw in May and June. 


Be particularly careful to deftroy, either by hand or hoe, all - 
the weeds in their early growth, or otherwite they will mate- 
rially injure the plants. : . 

- APRIL. 

iF you omitted fowing or planting any principal crops as 
directed for laft month, let it be done early i in this, particularly 
the main crop of onions, leeks, parfnips, carrots, red-beet, &c. 
for when fowed late, they never attain equal perfeCtion as when 
at the proper feafon. 

Finith fowing afparagus, if not done the preceding month, 


. to raife plants for frefh plantations and forcing. 


Sow the main crop of the green and red borecole, in an open 
fituation, to plant out in May and June, for autumn, winter, 


and the fupply of the following fpring. Sow likewife fome of — 


the purple and cauliflower forts of brocoli, to plant out in fum- 
mer forthe firft general autumn crop. 

Kidney-beans of the early dwarf kinds fhould now be fown 
in a warm border, as alfo fome fpeckled dwarfs, and a larger 
fupply in the open quarters in drills two feet, or two anda 
half diftance. 

Sow different kinds of lettuce two or r three times this month, 
for fucceeding crops. 

Be particularly attentive to your melons, which are in hot- 
beds. Train the vines regular, give them air daily, with occa- 
fional moderate waterings. Cover the glaffes every night, and 
keep up a good heat in the beds, by linings of hot dung. ‘ 

Sow full crops of peas, for fucceflion of marrowfats once a 
fortnight, alfo of rouncivals, moretto, and other large kinds; 


likewife fome hotfpurs, &c. to have a plentiful variety, and — 


young. Sow them in drills, two feet and a half or a yard 
afunder, or the large kinds for fticking, four feet diftance. 

\ Finith planting the main crop of potatoes as directed ol 
month. 

Sow the feed for pot-herbs of aidan favory, fweet-marjo- 
rum, borage, burnet, dill, fennel, chervil, marigolds coriander, 
sehr forrel, bafil, clary, angelica, hyflop, anife, beets, and 

arfle 
Y) os aromatic herbs, as mint, fage, balm, rue, rofemary, 
lavender, &c. all of which either by young or full plants; as — 
alfo flips, parting roots, and off-fets, and fome by flips and cut- 
tings of fide thoots. 

Continue fowing fucceffional crops every fortnight of rad 
ihhes, in ores fituations to have an eligible variety young and. 

AMID, ° 3G | plentiful 
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plentiful. Thofe that have already come up you muft thir 
or they will run with great tops, but {mall roots. . 

Sow a principal crop of favoys, in an open fituation, detached 
from walls, hedges, &c. that/the plants may be ftrong and 
robuft, for planting out in fummer, to furnith a full crop well 
cabbaged in autumn, and for the general winter fupply, till 
next {pring, being a moft valuable autumn and winter cab- 
bage. | 
May. | 
THE grand bufinefs of this month is, to fow and plant fe- 
veral fuccefhve crops of plants, that are of fhort duration, 
and others of a more durable ftate. Weed, hoe, and thin the 
different main crops, according as they require it, and water the 

- various new planted crops, aid others in feed-beds, hot-beds, 
&c. many articles, however, require now to be fewed and plant- 

ed, and pricked out for fummer, authmn, and winter fervice. » 

The principal fowing this month in hot-beds is for cucum- 
bers, melons, and a few gourds and pompions. 20%. 
In the natural ground, planting is neceflary for cabbages, 
coleworts, favoys, borecole, brocoli, celery, endive, lettuce, 
beans, kidney-beans, cauliflowers, capficum, bafil, late pota- 
toes, and radifhes for feed. 
Hoe between the artichokes to kill the weeds, andin new 
plantations loofen the earth about the young plants. | 
~ Keep your afparagus clear from weeds, both in the old beds | 
and thofe planted this {fpring, as well as in the feed-beds. ‘The 

_ old-afparagus beds will now be. in full production for the fea- 

fon, and the beds or fhoots fhould be gathered two or three 

‘times a week, or according -as they advance in growth, from 

-two or three to five or fix inches high, cutting them with a 
long narrow knife, about three inches within the ground. 

* Top your early beans that are in the bloflom; alfo the fuc- 
ceeding crops as they come with flower, to make the pods fet 
foon and fine. | ara ; ae 

Plant out fome early {pring raifed plants of brocoli, at two 
feet diftance. Prick out young ones, and fow a good crop to 
plant out for winter and {pring. Leave fome of the beit old 
plants for feed. ; : , 
_ Hoe between your cabbages, cut up all the weeds, loofen the 

round a mgderate depth, and draw earth about the ftems of 
the plants. The carly cabbages, which are forwardeft in growth, 
and fulleft hearts, muft have their leaves tied together with an 
ofier twig, or brafs, to promote or haften their cabbaging, and 
to render them white and tender. Likewife plant out fome 
ftour, {pring-raifed red cabbage plants, for autumn and winter 
fupply. ree | 
in we | Thin 
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Thin your carrots, and cleanfe them from weeds, either by 
hand-weeding, or fmall hoeing, leaving thofe intended to draw 
young-in fummer, four or five inches apart, but the main crops 
muft be thinned fix or eight inches. Likewife hoe between your - 
-cauliflowers, and draw the earth to their ftems. As alfo be- 
tween rows of beans, eee) kidney-beans, and all other plants 
in rows. 

Thin the {pring-fowed crops of lettuces, and. plant out pro- 
per {upplies of the different forts a foot diftance. Tie up early 
cos-lettuces to forward their cabbaging. 

Weed the general fpring-fowed crops of onions, and thin 
the plants where too thick. " Leave fome of the bulbous kind 
of winter onions at proper diftances for early bulbing next 
- month. 

Continue fowing once a fortnight matrowfats, and other 
large kinds of peas; alfo fome of the beft hotfpurs, or other 
forts approved of, to furnifh a regular fucceflion of the differs 
ent forts. You may likewife continue to fow radifhes in open 
fituations, once a week. or fortnight, in moderate quantities, 
for {ucceffional crops this and the following month. ‘Thofe of 
former fowings in the laft month, where come up thick, muft 
be thinned. 

Sow fallading of the diferent forts, as lettuce, ici. muf- 
tard, radifh, rape, and purilane, to have a proper fucceilion to 
cut while young. : 

‘Plant out fome of the ftrongett early favoy plants, in an open 
fituation, two feet and a half afunder, for autumn, &c. — 

Ifa conftant fucceffion is required, continue to fow fome : 
round leaved fpinach in open fituations. 

Watering will now be frequently required to moft new plant- 
ed crops, both at planting, and occafionally afterwards in 
dry weather, till they take root; likewife feed-beds of fmall - 
crops lately fewed, or the plants young, in very dry weather. 
Your weeding mutt be very diligently attended to both by. 
hand and hoe; for as. weeds will be advancing numerouily 
among all crops, it becomes a principal bufinefs to eradicate 
them before they fpread too far, es ie will impede 
the growth of the plants. : 


_ JUNE. 3 
‘SOWING and: planting are ffill requifite in many facceffion- 


al, and fome main crops for autumn and winter ; and in the crops 
now advancing, or in perfection, the bufinefs of hoeing, weed- 
- ing, and ecetenl watering, will demand particular attention. 

Planting is now neceflary in feveral principal plants, for genes 
yal fucceflion fummer crops, and main crops for autumn, win- 


ter, &c. The whole in the open ground, except two articles, — a 
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and thofe are cucumbers, and melon plants for che laft crop in 
_hot-bed ridges. : 

In the open ground seat cabbage, biogal.: cate, favoys, 
coleworts, celery, endive, lettuce, cauliflowers, leeks, beans, 
kidney beans; and various aromatic and pot- ~herbs, by flips, 
cuttings, or young plants. Showery weather is by far the belt 
either for fowiug or planting ; and when it occurs rote no time 
in putting in the neceflary crops wanting. hi 

Hoe between your artichokes to kill the. weeds, wich if re= 


quired to have the main top fruit, now adva: acing attain the: 


fulleft fize, detach the {mall fide i ee or lateral heads. 

Keep your afparagus beds very clear from weeds, now com- 
monly rifing numerouily therein, which will foon overfpread, if 
not timely cleared out. Likewile new-planted afparagus, and 
feed-beds, fhould be carefully weeded. Cut the afparagus now 
in perfection, according as the fhoots advance, three, four or 
five inches high; which you may continue to do all this month. 

‘Plant fuccefhional crops of beans in the beginning, middle,. 
and latter end of this month, fome Windfors, long pods, white 
bloffom, and Mumford kinds, or any others. 1f the weather is 
very hot and dry, foak the beans afew hours in foft water be- 


fore you plant them. ‘Hoe thofe ofsformer planting, and draw _ 


the earth to the ftems. Top thofe that are in bloffom. 
~ Your early cauliflowers, which will be now advancing in) 


flower heads muft be watered in dry..weather to ‘make the 


heads large; and aecorditg as the heads fhow, break down 
fome of the large leaves over them, to keep off fun and rain, 
that they may be white and clofe. Mark for feed fome of the 
largeft and beft, ta remain in the fame place, to produce it im 
autumn, 

The fir main crops of celery muft be now planted i 
trenches to blanch; the trenches to be three feet, ‘eal % 


foot wide, and dig the earth out a {pade deep, laying it equally 


‘to cach fide in a level order; then dig the bottom, and if poor 

and retten, dung, and digit in. Draw up fome of the ftrongeft 
plants, trim the lang roots and tops, plant a row along the 
bottom of each trench four or five inches diltance, and finifh 
with a good watering. 

Give plenty of air daily to cucumbers in hot- beds, and, water 
them two or three times a week; or oftener if the weather is 
hot, but {till continue the alates over them all this month. 
Shade them from the mid-day fun, and ftill coyer them on 
nights with mats. About-the middle, or towards the end of 


the month you may raife the frame three inches at bottom, for | 


the vine to run out and extend itfelf. Thofe under hand- 
gene fhould have them raifed for the fame purpaie: 


Se) a 
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‘In the beginning of this month fow a full'crop of cucumber 
in the natural ground to produce picklers, and for other Vile 
purpofes in autumn} allotting a compartment of rich ground 
dug and formed te beds five of fix feet wide; and along the 
middle, form with the Hand {hallow  bafon-like holes, #n ot 
twelve inches wide, one or two deep inthe middle, and a yard 
diftant from each other; fow eight’ or ten feeds in the middle 
of each half an inch deep; and when the plants come up, thia 
them to four of the ftrongeft in each hole to remain. Be care- 
ful frequently to water them when the weather is dry. 

Sow thé main erops of the green-curled endive, alfo a fmaller 
fupp'y of the white-curled, and large Batavia endive; each 
thin 1 iy open gr ‘ound to plant out for autumn and winter. 

- Clear your oni ions from weeds, and give them a final thin- 
ning, either by hand, or fmall-hoeing 5 the main crops to four 
or five inches di@tant: the others, defigned for gradual thin- 
ning in fummer, leave cloler, er to.be thinned be oi ale as 
wanted. 

Sow more marrowfat peas, and fome hot{purs or fourieivals 
and other large kinds. ‘This is alfo a proper time to fow the 
leadman’s dwarf pea, which is a great bearer, {mall podded, 
but very fweet eating, If the weather is very hot, either foak . 
the feed, or water the drills before fowing, 

Hoe between your ‘potatoes to kill the weeds and’ loofen the 
ground ; and draw the earth to the bottom of the plants. 
~ Thin all clofe crops now remaining to tranfplant proper dif- 
tances. Many forts will now require it, as carrots, parfnips, 


onions, leeks, beet, {fpinach, radith, lettuce, turnip, turnip- 


radith, pariley, dill, fennel, borage, marigold, ‘&c. all which 
may be done by hand or fmall hoeing 3 the former may do for 
{mail crops, but for large fupplies the {mall hoe is not only the 
“moft expeditious, but by loofening the furface of the earth, 
contributes exceeding! y to the profperity of the plants. 
: ie : 
. JuLy. 

SEVERAL fdscetfiottal crops are required to be fown this 
month for the fupply of autumn, and fome main crops for win- 
ter confumption. Many principal crops will be now arrived to 

‘full perfe€tion, and fome mature crops all gathered. ‘When the 
_ latter is the éafé, the ground fhould be cleared and dry for fuc- 
ceeding ones, or for fome general autumn and winter crops, 
as turnips, cabbages, favoys, broccoli, cau liflowers, celery, en~ 
dive, &«. &c. 

Lhe sabay of fowing and'p! lanting thismonth, will be more. 
_ -fuccefsful if done in moift or fhowery weather, or on the ap- 
_ proach of rain, or immediately after; ¢ pecially for {mall leeds, 
and young feediing plants. 


ae | "Old 
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Old crops of artichokes now advancing i in full fruit fhould be 
divefted of fome of the {mall fide heads, to encourage the pee 
cipal top heads in attaining a larger magnitude. 

Now is the time to.gather aromatic herbs for drying and dif- 
tilling, &c. as fpear-mint, pepper-mint, balm, penny- -royal, 
camomile flowers, lavender-flowers, fage, hyflop, marjoram, 
fennel, dill, bafil, tarragon, angelica, marigold-flowers, fweet- 
marjoram, Be, moft of which, when juft coming into flower, 
are in the beft perfection for gathering. The fennel, dill, and 
angelica, fhould remaintill they are in feed. 

You may ftill gather from old beds of afparagus, but this 
mutt be foon difcontinued for the feafon, othetwife it will im- 
poverifh the roots too much for future production: therefore 
you muft permit all the fhoots to run to ftalks. 

Plant the laft crops of beans, for late produ@tion in autumn, 
Let them be principally of the {maller kind, as they are moft 
fuccefsful in late planting, fuch as white bioffom, green non- 
pareils, {mall long pods, &c. putting in a few at two or three 
different times in the month; and alfo fome larger kinds, to 
have the greater chance of fuccefs and variety; and in all of 
which, if dry weather, foak the beans in foft water, fix or eight 
hours. thin plant them, and water the ground along the rows. 

Plant a main crop of the purple and white brocoli, in good 
' ground two feet and a half afunder, to produce full heads the 
end of autumn and the following fpring. | 

If any main crops.of carrots remain too thick, thin them to 
proper diftances; fow fome feed to furnifh young ones for 
autumn. © - 

Cauliflowers that were han in “May: ‘mutt now be planted 
out in rich ground, two feet and a half diftant from each other 
for the Michaelmas, or autumn. and winter crop. : 

Give your cucumbers, which are in frames and hand glaffes, 
full {cope to run, efpecially the hand-glafs crops, by propping 
up the glaffes, on every fide for the runners to extend: or fome 
in frames may be confined entirely within, in order to be 

whoily defended with the glaffes, in cafe of immoderate rains 3 _ 
that the fruit may. grow clean and free from {potting : in others 
“have the frames raifed at bottom for the vine to run out; and ~ 
in both methods let there be a moderate fhade over the fevere 
part of very hot days, and give them .plenty of water every day 
or two, or the lights may be taken-off now on fine days occa- 
fionally for them to receive the benefit of warm fhowers, but 
they muft be put on again at night, and in bad weather or in- 
ceflant rain. Inthe hand-glafs crop keep the glafles conftantly 
over the heads of the plants, except taking them off at times to 


admit warm and gentle thowers, 
| Earth. 
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Earth up celery plants, to blanch; alfo the ftems of young 
cabbages, favoys, brocoli, borecole, beans, peafe, kidney-beansy 
&c. to ftrengthen their growth. 

Give good waterings to gourds; and thofe planted under 
walls or other fences, train the runners or ftalks thereto: 
thofe that have been fupported by ftakes, and other means, 
mutt be permitted to extend on the ground. 

Sow the principal late crops of kidney-beans, of the dwarf. 
kinds, for autumn fupply 3 and fome more for latter fucceflional 
produétion in September, &c. fow them all in drills, two feet 
' or two feet and a half diftances and if the weather is very 
hot and dry, either foak the beans, or watér the drills well 
before you fow them. 

Continue to plant out different forts of lettuces at a foot or 
fifteen inches diftance from each other. Plant them in {mall 
fhallow drills, to preferve the moifture longer ; and water them 
well at planting 

If your melons are advanced to full growth, give them but 
little water, asmueh moifture will retard the ripening, and pre- 
vent their acquiring that rich flavour peculiar to this fruit. If 
they are ripe gather them in the morning. Mature ripenefs is 
fometimes fhewn by the fruit cracking at the bafe round the 
ftalk, or by changing yellowih, and imparting a fragrant odour. 

-Mufhroom beds that are ftill in produ€tion muft be kept 
covered with ftraw; but you may fometimes admit a warm 

moderate fhower. New beds fhould now be prepared for fur- 
‘ther produdtion, which muft be done by collecting together 
different compofitions proper for the purpofe; as old dung 
hot-beds, old muthroom beds when demolifhed, horfe-f{table 
~ dung-hills of feveral months lying, either in the ftable- ~yards, 
or large heaps in fields, &c. and all places where horfe-dung 
and litter have been of any long continuance, and moderately 
dry; as in horfe-rides, under cover in livery ftable yards, &c. 
likewife in horfe-mill tracks, where horfes are employed ia 
manufa€tories, &c. in working machines and mills under 
cover; alfo under old hay-ftacks; in all of which the fpawn is 
found in cakes or lumps, abounding with {mall whitifh fibres, 
which is the fpawn; and which, in the faid lumps, fhould be 
_depofited under cover in the dy, ina heap, and covered with 
ftraw or mats till wanted for fpawning new made beds this or _ 
the fucceeding month. 

Dig up fome of the early crops of potatoes for ufe; only a 
few at a time, as wanted for prefent ufe ; for as they are not at 
their full growth, they will keep but a few days. 

~ Radithes may be fowed for an autumn crop to draw sole 


month, 
Ck 
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Gather ripe feed in dry weather, when ‘at full maturity, and 
beginning to harden. Gurup, or detach the ftalks with the feed 
thereon, and place them on a {pot where the fun has the great- 
eft power for a week or two.’ Then beat, or rub out the {mall 
feeds on cloths, {pread them in the fun to lrarden; ; then cleanfe 
them and put them by for ule. 


AUGUST. 


SEVERAL crops are to be fowed this month for winter and 
the next {pring and early fummer crops; as. cabbages, cauli-. 
flowers, onions, carrots, fpinach, and fome principal crops 
planted for late autumn and winter fupplies. In this month, 
digging vacant ground is required for fowing and planting | fe- 
veral full crops. All new planted articles muft be watered, and 
diligent attention paid to the deftruction of the weeds before 
they grow large, or come to feed. 

; Artichokes will now be in full fruit in perfection. They at are 
proper to cut for ufe when the fcales of the head expand, and 
before they open in the heart. for flowering, and as you cut 
them, break down the ftems, to encourage the roct off-fets. 

Afparagus, which be will now all run to feed, muft be kept 
clean from weeds; which is all the culture they ill require till 
Odober or November, then to have their winter drefling. 

Sow cauliflower-feed about the latter end of: the month, to 

fland the winter, in “frames, hand- -glaffes, and warm borders, — 
for the early and general funmmer crop, next year ; and for which 
remark the above time, for if the feed is Cun earlier, they 
will button or run in winter ; and if later, they will not attain 
due ftrength before that feafon. If the weather is dry, oc- 
cafionally water them, and let them be fhaded from the mid- -day 
fun. 
Earth up the former planted crops of celery, repeating it 
every week according as the plants advance in growth. Do it 
‘moderately on both fides the rows, but be careful not to clog 
up the hearts. 

Cucumbers in frames, &c. may naw be fully expofed by re-_ 
moving the glafles. -Picklers, or thofe in the open ground, will 
now be in full perfection. Gather thofe for pickling while 
young two or three times aweek, While the weather COM 
nues hot, daily water the plants. 

In dry weather hoe various crops in rows, to kill weeds, 
loofening the earth about, and drawing fome to the ftems of — 
the plants, to encourage their growth. | 

Sow cos, cabbage, Cilicia, and brown Dutch lettuces, in the 
beginning and middle of the month; and towards the latter end 
ford fucceffionail crops the fame autumn, and for winter fupply, 
and to {tand the winter for early {pring and fummer ufe. Plant 
and thin lettuces of former lowings a foot diftance. 

Onions 
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Onions being now full bulbed, and come to their mature 
growth, fhould be pulled up in dry weather, and fpread in the 
full fun to dry and harden, for a week or a fortnight, fre- 
quently turning them to ripen and harden equally for keeping. 
Then clear them from the grofs part of the ftalks and leaves, 
bottom fibres, any loofe outer fkins, earth, &c. and then houle 
‘them ona dry day. | | . ee 
Sow winter onions both of the common bulbing and Welch 
kinds, for the main crops to ftand the winter to draw young 
and green, fome for ufe in that feafon, but principally for 
fpring fupply; and fome of the common onions alfo to fland 
for early bulbing in fummer. The common onion is mildeft 
to eat; but more liable to be cut off by the froft than the 
“Welch onion. This never bulbs, and is of a ftronger hot tafte 
than the other, but fo hardy as to ftand the fevereft froft, 
- Potatoes may now be dug up for ufe in larger fupplies than 
laft month, but principally only as wanted, for they will not 
yet keep good long, from their not having attained their full 
growth. : 4 
Sow an autumn crop of radifhes, both of the common fhort 
top and falmon kind. Likewife turnip radifh, both of the fmall 
white, and the red, for autumn, and the principal crop of 
black Spanifh for winter; and hoe the laft fown to fix inchés 
diftance. - : ae aon 
Sow the prickly feeded, or triangular leaved fpinach, for the 
main winter crop, and for next {pring, that fort being the 
hardeft to ftand the winter. Sow fome in the begianing, but 
none towards the latter end of the month, each in dry-lying 
rich grotind expofed to the winter fun. ae 
Hoe the laft fowed turnips eight inches diftant in the garden 
crop; but large forts, in fields or extenfive grounds, muft be 
thinned ten or twelve.inches or more. , . eee 
Be particularly attentive to gather all feeds that are tipe 
before they diffleminate.’ Many forts will now be in perfec- 
tion; you muft therefore cut or pull up the ftalks, bearing 
the feed, and lay them in the fun to dry, &c. as directed in 
July. | oe 
| _. SEPTEMBER. at ees 
IN this month muft be finithed all the principal fowings 
and planting neceflary this year, {ome for fucceflional fupply 
the prefent autumn and beginning of winter, others for ge- 
neral winter fervice ; and fome tovftand the winter for next 
fpring and fumméer, For this purpofe, all vacant ground muft 
be dug up, or occafienally manured, particularly if it is poor 
_and defigned for principal crops. In this month likewife fome 
watering will be occafionally required, and great care mult be 
taken to destroy the weeds. } : 
No XIV. * 3H Artichokes 
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Artichokes require. no particular culture now, but: enly to 
break down the fruit-ftem dlofe, according as the fruit is ga- 
¢ thered, and hoe down the weeds among them. 

‘Gives an autumn drefling to ali_ aromatic plants, by cutting 
“down decayed ftalks. or flower ftems; clear the beds from 
‘weeds, and dig between fuch plants. as will admit. of it, or. dig 

the alleys, and ftrew fome of the earth over the beds. — 

Afparagus. now requires only the large weeds cleared out till 
next month, whenthe ftalks muft be.cut down, and the beds 
winter ened. Forced afparagus for the firft winter crop may 
be planted in hot-beds at the latter end of this month, under 
frames and glaffes to cut in November 3. “and. by continuing to 
“plant fucceflional hot-beds every month, it may be obtained in 
“conftant fupply all winter and {pring, till the production of the 
“natural crops in May. 

Cauliflowers of laft month’s (owing, intended oe next year’ "5 
carly and ‘main fummer’s crops fhould now be: pricked. owt in 
beds three or four inches diftance, watered, and ta‘remain till 
‘Otober, then fone of = to be pene out under hand- 
glailes, Sei | 

Plant out more. re eelety | in, oats ; and eart th up. all forte 
splanted Crops, Kepeating it once. acweek, two, three, or four 

inches high or.more. ‘Plant out likewife full crops of the two 
Tait months fowing of coleworts, a foot diltance, for winter and | 
-lpring fupply. . Alfo endive for fucceflional crops, in a-dry 
warm fituation, a foot diftance. . 

You. may begin to dig up horfe radifh planted i in the fpring, 
“bur it_will improve in its fize. by continuing longer in the 
‘ground, and will ven in greater. perfection next YeAfo: at this 
time. he 

. Gather feeds very carefully, according as they ripen, fach as 
Tectace: leeks, Onions, cauliflowers, radifhes, &c. and. fpread 
thgm.in the. fun to dry andharden. -_.. 

ge i in dry weather with diligent attention, to deftroy weeds | 
between all crops, and on vacant ground wherever they ap- 
Pear, cutting them clofe to the bottom within the ground, rane. 
‘the large or feedy weeds rake off. 

Potatoes. will now be advanced to tolerable perfeétion for 
taking up in larger fupplies than heretofore ; but not any ge~ 
eral quantity for keepimg, for they will continue improving. im 
growth till the latter end of next. month. : 

Piant various. kinds of herbs by rooted plants, root off-fets; 
Alips off, and parting the roots, as forrel, burnet, :tanfy, fage, 
. thyme, tarragon, favory;- mint, penny- ‘royal fennel, camo- 
wmMUE Bere. YN : 

Muthroom beds enol now, be madecfor-the principal apply 


at thé end of autumn and —, this sai ai ae — 
| or 
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for obtaining plenty of good fpawn, as explained i in 1 July. The 


bed muft be formed and fituated thus: Mole it in a dry fhel- 
tered fituation in the full-heat of the fun. Let it be four or 


five feet wide at bottom, in length, from ten, twenty, or thirty. _ 


to forty or fifty feet, or more, and four or five feet high, nar- 
FOW IRE, on each fide gradually till they meet at top, in form of | 
the roof of a houfe, thatit may more readily fhoot off the fall- 
ing wet, and keep in a dryifh temperature. In a fortnight. or 
three weeks, or more or lefs, when the great head of the hed: is. 
reduced, and become of a very moderate warmth, the {pawn is_ 
there to be planted, in {mall lumps, inferted into both fides of. 
the bed juft within the dung, five or fix inches diftance,. quite 
. from bottom ta top, beating it down fmoothly with the back of 

a fpade, then earth the furface of the bed all over with fine 
ligt mould, an inch or two thick. Cover it with dry ftraw or 
hitter, after it has ftood a week, to defend the top from rain. 
Let it be covered only half a foot thick at firft, and increafe it’ 
by degrees till it is double that thicknefs. “This will finith the 
bufinefs, retaining the covering conitantly on the bed night and 
day. Im a month or fix weeks it will begin to produce mufh-_ 
xooms, which will be foon followed by an abundance. 


a OcTOBER. 


THIS is the laft month for finifhing all material fowing and 
planting before winter. A few articles only are to be fowed, 
but feveral planted and pricked, fome for winter fupply, and 
others to ftand the winter for early and principal crops, next 
{pring and fummer. At this feafon, likewife, feveral prefent. 
crops will require to have a thorough clearing from all autum=_ 
nal weeds: ‘others earthing up, and {ome a peculiar winter- 
drefling: 

Sowing is now required in only three articles for early pro~ - 
dution next {pring and fummer, viz. peas, lettuces, and ra-. 
difhes ; and {mall fallading for prefent f{upply. , 

Planting mnft now be completely finifhed in all or moft of 
the following crops: celery, endive, cabbage-coleworts, cauli- 
flowers, brocoli, borecole, garlic, fhalots, rocombole, mint, . 
balm, beans, &c. and feveral plants for feed, as cabbage;. fa ; 
voys, carrots, onions, par{nips, red beet, turnips, &c. BE 

Aromatic plants, in beds and borders, fhould now have. a, 
thorough cleaning and drefling, if not done in the preceding 
month, cutting away all decayed ftalks of the plants, hoeing off 


all weeds, digging between fome that ftand diftant, others clofe. . 


growing, and {preading earth from the alleys over the luntege 
ef the plants.» ! 
“Jerufalem artichokes may now be dug up for ufe, and to- 
wards the latter end of the month all may be taken up for. 
keeping in fand the winter. 


4x1 9 : eee 
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Cut down the ftems of the afparagus in the beds of the Jaft 
fpring, hoe off the-weeds, dig the alleys, and fome of the earth 
over the beds. ; 

Plant out, finally, fome of the ftrongeft cabbage plants, 
fowed in Auguft, two or three feet diftance, or fome clofer 
to cut young. Plant alfo for coleworts a foot diftance for 
{pring. . 3 

Your main {pring fowed crop of carrots being now arrived 
at full growth, take them up towards the latter end of the 
month, for fteeping in fand all winter. Cut the tops off clofe, 
cleaned fromthe earth, and when quite dry, let them be carried 

_under cover, and placed in dry fand, or light dry earth; a layer 
of fand and carrots alternately. Young carrots of the autumn 
fowing in July andAuguft, clear from weeds, and thin where 
too clofe; the former fowing for prefent ufe, or young winter 
carrots; the latter for fpring. Large carrots for feed, plant in 
rows two feet diftance. 

Manure your grounds, where it is required, with rotten dung 
of old hot-beds, &c. efpecially where the hand-grafs crop of 
cauliflowers, and early cabbages are intended. Dig ground 
for prefent planting with proper crops of the feafon, and alfo 
at opportunities, ridge vacant ground to lie fallow, and im- 
prove for future {owing and planting. 

Continue to tie up full grown plants of endive in dry wea- 
ther, every week to blanch. Plant endive for the laft late Crops 
in a warm border, to ftand till {pring. 

Hoe cabbages, coleworts, brocoli, favoys, and turnip-cabbage, 
cuiting up clean all the weeds,. and drawing. earth to the ftems 
of the young plants. Likewife hoe winter fpinach, thin the 
plants, and deftroy all the weeds. ; | 

Horfe-radifh is now at full growth to be dug up for ufe as 
wanted, by trenching along each row to the bottom of the up- 
right roots, cutting them off clofe to the bottom, leaving the 
old ftools for future production. 

Lettuces of the two laft months owing muift now be planted 
in warm fouth borders, or in fome dry corner fheltered from 
the eaflerly winds, five or fix inches diftance, to ftand for next 
fpring, and an early fummer crop. 

Mufhroom beds may be made {till with good fuccefs, if not 
done laft month. For the method, obferve as there directed. 

- Parfnips being: now at their full growth, dig up a quantity, 
and lay them in the fand, in. the fame manner as directed for 
carrots. | 

Potatoes, which have now arrived at their full growth, may 
be all dug up, and houfed in fome dry clofe place, thickly 
eovered with ftraw, from the air and: moifture, to keep all win- 


ter, till {pring or f{ummer, 
: The 
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The winter crop of {pinach fhould now be well cleared from 
weeds, by hoeing or hand-weeding, and the plants thinned, 
where too thick, to four inches diftance, or left clofe, and thins 
ned out as wanted for ufe, now and in winter, &c. 

Seed plants of feveral forts fhould now be planted, as cab- 
bage, favoys, of the full cabbaged divefted of the large leaves, 
and put in by trenching them down to their heads, two feet 
diftance; asalfo carrots, parfnips, turnips, and. red-beet, all of 
full growth; cutting the tops off near the crown, and planting 
them two feet diftance, with the heads one or two inches under 
the furface of the earth. Alfo the largeft dried onions planted 
in rows the fame diftance by a foot in the row, and three or four 
inches deep over the crowns. =o 

NovEMBER. 

THE only articles to be fowed this month, are a few early 
peas, and fome fmall fallading, and that only where required te 
be hatlin continuance. Planting is requifite principally only 
to finifh what was omitted laft month, and for fome early 
beans ; and in hot-beds, afparagus, mint, &c. Digging and 
dunging the ground muft be attended to for the benefit of future 
crops. 

eet plants in beds and borders, fhould now, if before 
omitted, have the laft thorough cleaning from weeds and litter, 
and the beds drefled to remain in decent order for the winter. 

Cabbage plants, if not planted laft month for the early crops 
next fpring and fummer, muift be planted now. They muft 
be of the early kinds, and planted in rows, .one, two, or three: 
feet diftance. ae : 

Earth up the different crops of celery when dry; and let 
thofe of full growth be earthed up almoft to the top. Finifk 
planting celery for the late {pring crop in {hallow trenches. 

Dig vacant ground one or two {pades deep, and if dunged, 
dig it in a fpade deep, laying the ground in rough ridges to 
improve by the weather, till wanted for fowing and planting 
with future crops. : 

Dig up fome roots of horfe-radifh to preferve in fand, that it 
may be ready for ufe when that in the ground is frozen up. 


‘Deo the like by Jerufalem artichokes, which are’ now in their 


full perfection. | he 
Defend your muthroom-beds night and day with dry ftraw, 


_ or long dry ftable litter a foot thick ; and put mats over all as‘a 


fecurity againft rain and cold, 

Sow more early hotfpur peas, or for the firft crop; and if 
fome are fown twice this month, there will be a better chance 
of fuccefs in their fucceeding each other; each fowing to be — 
on a fouth border: a fingle drill may be clofe to the wall, 8c. 
others in crofs rows a yard afunder. 

Sow 


} 
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‘Sow fone early fhort- “topped radifhes ona fouth borders. 
covet it with {traw two inches thick till they come. up,, after- 
wards onnights, and froft, to have the chance of drawing a 
few early. ‘Bow likewife iti fallading, as creffes, muftard, 
and rape, under glafles, or in a hot-bed. 

Finith deftroying weeds, in all parts, by hand and hoe; beds 
of {mall plants, as onions, &c. carefully hand-weed ; in other 
compartments eradicate them by hoe in dry days, and rake or 
fork off the large weeds after hoeing, or let them be beat about | 
and loofened effectual ly fo as not to grow again. 


‘ : DECEMBER. 3 


THE principal bufinef to be done in the ‘kitcheniparden } 
this month is, dunging and digging the ground, and laying it 
in ridgesto enrich, for fowing and planting after’ Chriftmas 
with fome principal early and general crops for the enfuing 
{pring and {ummer; and to collect and prepare dung for hots & 
beds, and: earthing and tying up plants to blanch. 

The only.articles requifite to be fown are, peas and as 
en warm borders, and radifhes and {mall fallading in hot-beds. 

Drefs your artichoke beds by firft cutting down any remain 
ing ftems, and the Jarge leaves:clofe; then dig the ground 
between the plants, rafing the earth ridge ways along the rows 
on both fides, over the roots, and clofe about the plants, quite. 
to the central leaves, to preferve the roots and crowns more 
fecurely from froft, till fpring. 

Pay diligent attention to your afparagus hot-beds, to keep 
up the heat of the beds by linings of hot dung, and to admit 
air in mild days till the plants come up, by opening the glaffes 
two or three inches behind; but fhut them clofe on nights, and 
cover the glafles with mats. 

Take up your red-rooted beet on a ae day, ad let them. be 
placed i in fand, &c. under cover, for, ufe, in cafe of hard.froft. 

‘Hoe earth to the ftems of your borecole and brocoli on a dry 
day. Alfo to cabbages of the autumn planting for winter. 

In all moderate weather give air to your cauliflower plants 
in frames and hand- -glafles, by taking off the franes occafion- 

ally, or always, when dry jad mild: or if wet, kept on and’ 
tiltedon the north fide two or three inches; foci fhut clofe 
every night in, -froft, &c.. Pick off all decayed leaves, and de- 
{troy flugs, if any, enfelt the plants; and in rigorous-froft cover : 
the tops of the glaffes, and round the filets ‘with {trong ftraw 
litter. / 

‘Tf any cucumbers are in n hot-beds of the autumn, fowing or 
planting, they fhould have the beds continued of a proper heat, 
{upported by lining the fides with hot dung. 

Whatever vacant ground you have, dig it in. ridges, trench- 
ways, two fpades afide, and one or two fpades, deep, &c. If 

dunged 


a 
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dunged, dig in the dung but one {pade, laying each trench in Fi 
rough ridge, to remain for future cropping, that it may, improve 
by the weather, and be ready for levelling down expeditioully 
for the reception of feeds and plants. 

Earth up ‘plants, a8 celery and. cardoons, in dry, open “weather, 
to blanch them ; 3 and continue to tie up the leaves of full. grown 
endive plants every, Week, in dry open weather, fo PRG. them 2 

white and tender. ~ 

Hlot-beds fhould now be made for raifing fuch, early ; Crops ¢ as 
may be required ; making them of the bett hot dung,, a yard 
or three feet and a half for afparagus ‘and cucumbers 3-and_ for 
other articles two feet‘or two and a half, all of whick n mutt by 
defended with frames and’ glafles, ” and “earthed with, ich ary 
mould, fix of eight inches thick. | 

UGive full air, in all moderate weather, to lettuces if ‘frames, 
taking off the glafles every dry'mild day, keeping them, on 
. when much rain, and tilted behind. Keep them elofe; ‘covered 

every night, andin fevere weather, and, in very, rigorous, frofts 
cover them alfo with ftraw litter. Pick off all decayed leaves 
from the plants, and deftroy the flugs that _annoy them, ca this 

{eafon. 

Plant fome ftrong plants of cos “and ae (tree from 
frames or. borders, fit: 2 hotebed under bate frames for the 
plants to be near the glaffes, keepi ng the glafles on’ ‘conftantly, 
and give them.air every mild day. _By: this treatment they will 
cabbage early. 

- Keep your mufhroom beds well covered vi dry. ftraw, to 
fhelter them (from. rain, {now froft, &e. and.if the covering 
fhould be wet from heavy rain or mie remova it, and place 
itdry near the bed, Examine twice a week to gather the 
mufhrooms while young, taking theopportunity of a dry day 
to turn the covering.off. Gather the:muthrooms of -the, fize of 
buttons, and all of Jarger growth, detaching them by..a gentle 
twift clean.to the root; after, which cover the bed again anaes 
diately. a 
_ It is natural for fro{ty weather to- prevail at this time,, ‘aoa i in 
which fome particular bufinefs requires attention, fuch as wheft 
the ground is frozen hard, to.wheelin rotten dung for manure; 
and frefh horfe ftable . dung, for hot-beds.; alfo proper earths 
and rotten’ dung for compotts ; ; and infevere frofty. weather to 

ive. good attention to all tender plants in frames, glafles, bor- 
ders,. &c. as cauliflowers, lettuce; .and, cabbages, | feeing they 
are fecurely protected. by a. pooper coverle of firaw or mats 

during the rigour of the froft. : 


‘Pra&ical Remarks on the Culture of Potatoes. ir 9 


THE | recommendations lately publifhed for cultivating ane 
; growth - this wholefome de ee occafions the following 
ea! ) remarks 


> 
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remarks; which, if properly attended to aut be of general - 
benefit to the community. 

It is a fact known almoft to every family, that the potatoes 
this year (viz. 1799) are for the moft part qvet, and confe- 
‘quently that they lofe much of their flavour, and a confiderable 
degree of their nourifhment. The principal caufe of this arifes 
from the manner of planting them; and the faét ftands in 

Pia by the difference of the mode of cultivating them in 
England and Treland. 

In oar fitter kingdom, the ground is prepared by covering 
the furface with dung in oblong ridges, about five feet wide, 
aad on this dung the feed potatoes, cut into proper. pieces, 
are placed at about fix inches afunder. A treacher drain is 
then dug on each fide, the mould of which is thrown over the 
feed until the covering becomes about four inches thick: and 
thus the planting finifhes. 

The benefit derived from this method is, that let the rain 
be ever fo inceflant, it falls from the place where the potatoes 
grow, into the drain, and therefore the vegetable is always 
dry, even in its very infant ftate ; whereas; from the method 
ufed here of planting them on the flat, either, by the plough 
or otherwife, if rain comes, or if the foil is not a. very dry 
one, they partake of the moifture, fo as to make them what 
is called wet and infipid. ; 

It may not be improper here to remark, that if the potatoes 
are deprived of that coat, which is to preferve them from the 
impregnation of the water before they are boiled, it is at leaft 
twenty to one that they will be wet and infipid. The fkin 
thould 1 never be taken off a potatoe until it is boiled. 


To preferve Pees 


IN order to guard in fome degree againft the effedts of froft 
upon this ufeful vegetable, we here lay before our readers the 
mode recommended for their prefervation by the Board of 
Agriculture. 

Tt is well known that this valuable root is very apt to be de- 
ftroyed by froft ; we cannot therefore too earneftly recommend 
it to our agricultural friends and readers, to put their potatoes 
up in fuch a manner: as will fecure them Saga all rifk. The 
moft approved method is, that of digging, in| a very dry fpot, 
trenches fix feet wide, and eighteen inches deep fpread ftraw, 
pile the potatoes up in the fhape of a houfe, cover tight and 
elofe with ftraw, fix inches thick, and then with earth fifteen 
to eighteen inches more, flatted regularly and firmly, and fharp 
at the top, raifed from three to five feet from the ground. If 
there fhould be any apprehenfion of moifture, dig a trench a 
few yards off deeper than that in which the roots are laid. The 
driex.they are when thus packed wp, the fater a will be. 

44 Compofition 
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| Compofition to deflroy CATERPILLARS, ANTS, and other In- 
sects. Invented by C. Tatin, Sezd{man and Floriff, at 

Paris. 

TAKE of black foap of the beft quality, one pound three 
quarters; flowers of fulphur, one pound three quarters; mufh- 
rooms, of any kind, two pounds; river or rain water, fifteen 
gallons. Divide the water into two equal parts; pour one part 
into a barrel, of any convenient fize, which fhould be ufed 


only for this purpofe; let. the black foap-be ftirred in it till it 


is diffolved, and then add to it the mufhrooms, after they have 


_ been lightly bruifed. 


Let the remaining half of the water be made to boil in a 
kettle; put the whole quantity of fulphur into a aut e open 
cloth, tie it up with a packthread in the form of a parcel, and 
faften it to a ftone or other weight, of fome pounds, to make 


‘§t fink to the bottom. If the kettle is too {mall for the feven 


gallons and a half of water to be boiled in at once, the (ulphur 
mutt be alfo divided. — twenty minutes (being the ti une 
the boiling fhould continue) ffir it well with a fick, a let 
the packet of fuiphur-be fqueezed, fo as to make it yicld to ) 
the water all its power and colour. 

~The water, when taken off the fire, is to be poured into the 
barrel, where it is to be ftirred fora fhort time with a ftick; 
which ftirring muft bé repeated every day till the mixture be- 
comes fetid, and highly offenfive to the fmell. ‘The older and 
the more fetid the compofiticn is, the quicker is its operation, 
It is neceflary to take care to flop the barrei well every time the 
mixture is ftirred. 

When we wifh to make ufe of this ie we need’ only 
{prinkle or pour it upon the plants, or plunge their branches 
into it; but the beft manner of ufing it is to inje&t it upon 
them with a common fyringe or fquirt, to which is adapted a 
pipe of the ufual conftruction, except that its extremity fhould 
terminate ina head of an inch and a half in diameter, pierced 
in the flat part with fmall holes, like pin-holes, for tender 
2 but for trees, a head pierced with larger holes may be 
uled. 

Caterpillars, beetles, bed-bugs, aphides, and many other in= 
feCts, are killed by a fingle inje€tion of this water. InfeQs 
which live under ground, thofe which have a hard thell, hor- 
mets, wafps, ants, &c. require to be genily and continually 
injected, till the water has penetrated to the bottom ‘of their 
abode, Ant-hills, particularly, require two, four, fix, or eight 

uarts of water, according to the fize and extent of the ant- 
hill, which fhould not be difturbed till twenty-four hours after 
the operation.. If the ants which fhould happen to be abfent 


fhould afflemble and form another hill, it. muft be treated in 


ALY. * ee ae the 
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the manner before mentioned. Thus we fhall at lat deftroy 
them, but they muft not be too much difturbed witha flicks 
on the contrary, the injection fhould be continued, till, by 
their not appearing upon the papiate of the earth, they are fop- 
pofed to be all deftroyed. ~ . 


SE Ta VL 
On the MANAGEMENT of the FRUIT-GARDEN. 
JANUARY. 

THE principal bufinefs of this month, with refpe& ‘to the 
management of the Fruit-Garden and Orchard, confifts in pre- 
paring for, and planting fuch fruit trees as are intended, prun. 
ing and nailing wall and efpalier trees in general, and fandard 
trees, where neceflary, and in preparing to force fruit trees or 
hot walls for early fruit. 

Planting muft be performed only in open weather, a prin-_ 
cipally the hardielt forts, fuch as apples, pears, plumbs, cher- 

ries, quinces, mulberries, barberries, goofeberries, currants, 
and rafpberries; and if the weather fhould happen to be very 
mild, you may plant peaches, nectarines, and apricots. 

Borders for wall trees and efpaliers muft be well trenched 
two fpades deep; or previoufly, if the foilis poor, apply a good 
fubftance of rottea dung. Where ftandards are defigned, if. 
improvement in the foil is required, perform it as before men~ 
tioned, in thofe places where the trees are to ftand, to the | 
width of four or five feet or more. 

Young trees may be had at public nurferies, either of one, 
two, or three years old, being proper ages for géneral plant- 

‘Ing, or fuch as are more advanced and trained to a hearing 
- dtate for immediate bearers; paying particular attention that 
they are taken up with their full fpread of roots as entire as 
 poflible. Prune broken parts and long ftragglers, and any very 
irregular branch im the head. When you plant them, dig a: 
wide aperture two or three feet over, and one deep, or more 
or lefs, according to the fize of the roots, which in planting 
make fpread equally every way; fill in regularly about; them 
with earth from three or four to five or fix inches over the -up= 
permoft roots, and tread it evenly and gently thereto; firft 
round the outfide, then gradually towards the middle, and clofe 
round the ftem of the tree.. 

Peaches, netarines, apricots, and other wall-fruit, muft 
mow be pruned. They bear moftly on the young wood pro-- 
duced the year béfore, and of which a general fupply of the 
moft regular placed mu{ft now be every where retained at pro- 
per diftances, for fucceflional bearers, or for new wood occa- 
Gonally for multiplying the branches. When pruned, nail thera 
to the wall, four or live inches afunder. 

4 oe Prune 


in 
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Prune vines, which bear only on the young wood; the laft 
f{ummer fhoots are the proper bearers: retain a general fupply 
at regular diftances, prune out the fuperabundant, with part 
of moft of the laft year’s bearers, and naked old wood, cut. 
down lefs or more, fo that a young thoot terminate each branch; 
and fhorten the referved fhoots, the fmaller to three or four 
joints, and ftrong ones to five or fix. Nail the vines to the 
wall as foon as pruned, arranging the general branches and 
fhoots from eight to ten or twelve inches diftance. For this 
purpofe, have fhreds of cloth, or cloth lifting cut in a neat 
manner, half an inch broad, and two or three long, with which, 
and proper nails, let the principal branches be nailed horizon 
tally ftraight, and at equal diftances. : 

' Prune apples, pears, plumbs, and cherries, on walls and . 
efpaliers. Alfo currants and goofeberries againit walls, cutting 
out any crofs placed, or too crouded branches, worn-out 
bearers, and decayed wood, together with the fuperfluous Ja- 
teral fhoots, retaining lower ones in vacancies, and nail all the 
branches in regular order. Cut out all the old flems ae rafp- 
berry fhrubs toe the bottom, leaving three or four of the ftrong- 
eft young ones on each ftool: fhorten them at top, and cut 
away all the others. oo ; 

_ Prune orchard trees, cutting out crofs-growing and confufeg 
branches: thin fuch as grow too clofe together in a crowded 
manner, and reduce very long branehes within narrow limits, 


FEBRUARY. 3 

PREPARE the ground for planting, by proper digging and 
‘trenching, and improving it with dung, frefh loam, or com- 
poft, where required, either generally or to where the trees are 
‘to ftand, both for wall-trees, efpaliers, and ftandards, or a 
compott of good loam, common earth, and, rotten-dung. toge- 
ther, is excellent for fruit-tree borders, Xc. 

General planting of fruit-trees may now-be performed in 
open mild weather, but particularly thofe forts moft required. 
It is of much import to have good varieties of the refpective 
fruits; for in moft fpecies .of fruit trees they furnifh many 
different varieties, and a moderate fupply of the beft is more 
eligible than a large collection of all forts indifferently: it, 

however, is materially advifable jto-be careful to have a fele& 
-colle€tion of the moft approved varieties only for the fupply 
of a family; as the beft are as eafy of culture as the moft in- 

different forts; and if to be purchafed, there is no material dif. 

ference in the prices; though in extenfive premifes fome may 

ehoofe a full colleCtion of ail the principal varieties; but in 

{mall or moderate departments, have only the moft noted or 
hoiceft kinds; and in all of which have a fuficiency of fuch 

. eer a a eligible 


y 
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eligible varieties, that ripen or acqwire maturity in fucceffive 
order, from the earlieft to the lateft period, in their refpeQive 
feafons-of perfection. . 

Standard-tree planting, in any kind of fruit-trees, may now 
be performed in open weather, in gardens, orchards, &c. prin- 
cipaliy of apples, pears, plumbs, cherries, for the main collec- 
tion, efpecially moft of the two former, for family fupply du- 
ring the courfe of the year. Plant the trees from twenty or 
thirty to forty or fifty feet diftance; the moderate growers 
clofer in proportion, fuch as the codlin, common cherry tree, 
plumb, quinces, medlars, filberts, barberries, almond, dam- 
fon, &c. alfo apples and pears, on moderate growing ftocks. 
Dwarf ftandards, with low ftems, from one to two or three 
feet, may be planted in borders, &c. fifteen or twenty feet 
diftance, in different fpecies «and varieties; they will effect an 
agreeable diverfity both in growing and bearing. 

Have all fruit-trees for planting. dug up with full roots: and 
at planting, prune any long ftraggling roots, and broken or 
bruifed fhoots from the ftems of the trees, and in young trees, 
having their firft fhoots of but a year oid from grafting or bud- 
ding /entire, leave in that ftate till next month, then to be 
headed. In thofe more advanced with trained or fuller heads, 
cut away only any ill-grown or crofs-placed branches or fhoots, 
or prune thinner any that are too numerous or crouded, or any 


very luxuriant produCtions; and in the wall and efpalier tree 


kinds, prune out all fore-right or projecting fhoots, &c. after- 
wards when planted give further pruning as required. 
Prune vines in the order as direCted laft month; a fupply of 


_ the young fhoots of laft fummer are to be retained in all parts ~ 


for the next fummer’s bearers, the reft cut out with part of the 
former bearers, and naked old wood, the young fhoots fhort- 
ened to three, four, five or fix joints, and the branches and 
fhoots all nailed in clofe, ftraight, and in regular order to the 
wall, horizontally or upright, according to room, or allotted 
{pace of walling; eight, ten, or twelve inches diftance. 

Prune goofeberries and currants where required to keep the 
heads moderate, and the branches thin to obtain {large fruit. 
Plant cuttings and fuckers of goofeberries and currants, for 
new plants. 

Prune rafpberries in proper order, and make new plantations 
of them where required, | | 


_ Marcu. : 
FINISH the principal planting and pruning of all kinds. of 


- fruit-trees “as early in the month as poffible, as the trees will 


now be advancing in their bloffom, and fhoot buds, | 
: | | Ground 


A 
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Ground for planting fuch as borders for wall and efpalier 
trees, &c. not yet completed in its neceflary preparation, fhould 
now be done early in the month. | 
Planting fruit-trees may ftill be performed with all defirabla 


fuccefs, both for wall-trees, efpaliers, and ftandards3; but it ig 


advifable to finifh that bufinefs by the middle or end of the 
month; if fooner the better, that the trees may have time to 
{trike good roots before the heat of fummer commences, 

In planting the different fruit-trees, obferve the proper dif- 
tances, bath for wall-trees, efpaliers, and ftandards; and give 
each a good watering to the earth to fettle it clofe about the 
roots and fibres, and to promote their taking frefh root. 

_ Pruning fhould be entirely finifhed this month in all wall and 
efpalier trees; and alfo to ftandards, where needful. 

Shelter wall trees in bloffom in frofty weather, of apricots, 
peaches, the early, and fome principal kinds, by nailing up 
large mats before the trees of nights, in fharp frofts; or occa= 
fionally of days when the froft is fevere, and no fun to pro- 
tet the young-fruit now in embrio, and its generative organg 
in the centre of the flower. Or you may defend .them while 
in bloom, by fmall cuttings of evergreens, furnithed with 
leaves, as yew, laurel, fir, &c. ftuek between the branches, fo as 
the leaves may afford protection to the biofiom; and to remain 
conftantly till the fruit is fet, and paft ali danger from froft. 

Plant, for training, young year old fruit-trees, as peaches, 
mectarine, and apricots, againft walls or palings; likewile 
young apples, pears, plumbs, cherries, &c. 

' Train young wall and efpalier trees, now in their firft or 
fecond year’s fhoots; pruning out fore-right and crofs-placed 
fhoots, &c. and in peaches, nectarines, apricots, and vines, 
fhorten the remaining fhoots more or lefs, to obtain a further’ 
fupply of wood and fhoots for bearers; but in apples, pears, - 
plumbs, cherries, if well furnifhed with fecond and third year’s 
branches, leave moftly, entire, only cutting fhort any middle 
f{fhoots in the vacancies, to force out laterals in fummer to fup- . 
ply the deficiencies: and as foon as pruned, train in all the 
branches horizontally to the wall, and efpaliers at regulag | 
diftances. cs 

_ Fig-trees finifh pruning and planting as directed in February. 
Propagate figs by layers, cuttings, and fuckers of the young 
fhoots. | 3 

Finifh pruning and planting vines the beginning of the 
month, if not done, as they bleed exceedingly by late cutting. 
Plant vine cuttings of the. young fhoots, two or three joints 
long, inferted in the ground to the uppermoft eye or bud. 

Piant fuckers and cuttings of the feveral forts of fruit-trees 


that produce them, for new plants and ftocks to bud and grafg 
Bpon, - 


 Perforne’ 
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Perform grafting now on apples, pears, plumbs, cherries, 
xjuinces, medlars, fervices; this being the proper mi for 
that operation. 


APRIL. 


IN this month muft be completed all remaining planting and 
winter pruning, and the fummer pruning commence by rub- 
_ bing off theyufelefs Fone fhoot-buds of the year. | 

Planting, alfo, where any ftill remain to be done, fhould be 
wholly completed in the different forts of wall, efpalier, and 
fiandard trees; but particularly the early fhooting kinds, finifh. 
the firft week, and the late kinds.as foon as poflible; they will 
yet fucceed if well watered at planting, and afterwards once a 
week till they have taken root. 

_. Water new planted trees in dry aeatex moderately, about 
once a week. 

If any winter pruning is unfinithed, let it be entirely come 
pleted the beginning, or by the middle of this month, efpe- 
cially apricots, peaches, nectarines, figs, vines, plumbs, chere 
mies, &c. 

Young budded and grafted trees diveft of all fhoots from the 
ftock, below the bud or graft. 

Finith grafting early in the month; apples, pee and other 
late fhooting kinds will ftill fuceceed. 

If any webs of caterpillars now appear on young and other 
fruit-trees, clear them off before they fpread, to prevent the 
anfeCts from devouring the advancing leaves. 

Finifh planting wail and efpalier trees, and winter r pruning, 
éarly in the month, as alfo ftandards. 

Defend early wall trees now in bloffom, and young fruit, 
particularly apricots, peaches, nectarines, and others of the 
principal kinds; continuing to nail up mats in frofty nights, or 
with cuttings of evergreens, as directed in March. 

Rub off ufelefs buds in early fhooting wall-trees, as peaches, 
nectarines, and apricots: their bud-fhoots will now be advancing, 
sub off clofe the fore- right ones, and others where too nume- 
sous, and fuch as are ill “placed, or where not wanted. 

> May. 

THE principal bufinefs of this month in the fruit- garden, 
as to commence the fummer pruning, by difbudding early all 
the fore-right aod other ill-placed, and evidently unneceflary 
fhoots; and to thin the young fruit, where fet in clufters; 
likewife to water new planted trees in dry weather. The ope- 
ration of fummer pruning, at this early feafon is performed 
withou: a knife, the buds berng tender, the wfelefs growths are 
— maott eafily didbudded, or detached with the finger and thumb, 
. by 


- 


~ 
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by rubbing them off clofe to the old wood. Go over peachesy 
nectarines, and apricots, and rub off all the fore-right and 
other ill- placed fhoot-buds of the year; likewife difplace,in a 
thinning order, part of the fuperfluous fhoots where evidently 
too numerous in any parts of the trees, and the remaining 
fhoots, when of due length, train inclofe and regular. Vines 
likewife, which will be now advancing in numerous fhoots, go 
over early, and difplace all improper and ill-placed fhoots of 
the year, particularly thofe emitted from the old wood, where 
not wanted, and the weak and unfruitful fraggling fhoots in 
all parts. : = 

Wall-trees defended when in bloffom and fetiing their fruit, 

fhould now have all their covering difcontinued, and removed 
away. | | ) 
Thin wall-fruit, as apricots, peaches, and nectarines, where 
fet too thick, or in clufters, retaining the moft promifing frnit 
at moderate diflances, from three or four to five or fix inches 
afunder. | 

Water new planted fruit trees in hot dry weather, giving 
each about a watering-pot of water once a week or fortnight, 
during this month, or till they have taken good root. 

June. ies } 
THE fruit-tree bufinefs this month comprehends principally 


that of fummer pruning or nailing, whick now becomes generalh 


in all wall and efpalier trees, in the fhoots of the year only, to 
difplace the irregular and fuperfluous, and train in the regular 
and neceflary fhoots in proper order to the wall and efpalier ; 
alfo will be required, thinning particular forts of young wall 
fruit, where fet in clufters ; and in watering late planted trees 
that ftill fhoot reluctantly. : 

Begin the {ummer pruning of the earlieft fhooting kinds of 
wall trees, as peaches, nectarines, apricots, vines, cherries, 
plumbs, pears, apples, &c. to difplace the fore-right and other 
ill-placed fhoots, and nail in all the regular placed fide or ter- 
minal fhoots to the wall. sag ea 

From fig-trees, advanced in the prefent year’s fummer fhoots, 
prune out the ill-placed branches, and nail the fide thoots and 
terminal ones clofe to the wall. | 


Thin apricots, peaches, and neCtarines, where too thick or 


an clufters, thinning out the {malleft, and leaving the moft pro | 


mifing fingly, at moderate diftances, faving the apricots and 
nectarines thinned off for the tarts. Oe i 

Currants trained again{t walls, and efpaliers, &c. diveft of 
all fuper-abundant fhoots, to admit the fun to the fruit, but 
retain fome belt fide fhoots in the moft vacant parts, and trained 
in clofe to the wall, &c. | | 


Goofeberries 


4 


— 
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’ Goofeberries and currant bufhes in ftandards, if very crouded 

with fhoots of the year, prune where thickeft, to admit the fun 

to ripen the fruit with proper flavour. - 
Cherry trees in ripe fruit defend from birds, the finett forts 


with nets, particu larly the wall cherries, or occafionally, rca 
ard of fome beft kinds. 


Funy. \ 


THE sineibal bufinefs in the fruit garden this month is to 
give the moft diligent attention to the operation of fummer 
pruning, and nailing in all.wall and efpalier trees, which will 
ftill in general be greatly required, both in continuance, in the 
former regulations, and more ‘particiilarly i in thofe not done, to 
regulate the numerous fhoois of the year, by difplacing thofe 
improper and fuperfluous; and tonail, &c. the young wood in 
regular order to the wall and efpalier; and according as they 
advance 3 in length, to train them along clofe, always aetheir full 
length all furmmer. 

Where the above regulations were commenced in May or 
Tune, very little will be required at this time but to faften along 
the regular fhoots in their proper places. 

Thin apricots, peaches, and ne€tarines, if any are {till too 
élofe. ° 

Regulate and nail vines, they continuing {till to fhoot freely 
and numerous; difplace the improper fhoots, and the others 
continue nailing in clofe, in a regular manner; or you may 
¢horten the firft fhoots, and thofe above the wall. 

Prune and nail fig trees, thefe having now made numerous 
rong fhoots; prune ou: the moft irregular, thin the fuperabun- 
dant, and nail in the fide and terminal ones, at all their length. 

Prune apples, pears, plumbs, and cherries, both in efpalierg 
and wall trees, cutting out the irregular and fuperabundant, and 
faften in the proper fhoots in regular order. 

Prune currants from irregular and crouding {hoots of the year, 
to admit the fun, &c.. 

Defend ripe wall: fruit from birds and infeéts; the former by 
nets, the latter by placing phials of ftrong liquor and water, or 
water fugared, to emit an odorous {meil to decoy wafps and 
flies from the fruit. 

Keep rafpberries cleared from all flraggling fuckers. of the 
plants, beneath the rows or at a diftance from the main ftool, 
and hoe down weeds; and if the fruit eg ftraggle about, tie 
them together moderately. 

Go over wall trees, &c. every week, to dilplace with your 
knife ufelefs after-fhoots; and nail the proper fupply clofe, ac- 
eording as they fhoot in length; and to adjuft any that cafually | 
project or detach from the wail, keeping the whole always clofe 

; to 
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to the wall and efpalier, both to continue a complete regularity 
in the trees, and for the better profperity of the fruit. : 


AuGusT. 


GIVE good attention. ftill to the different wall and efpalier 
trees: the fruit will be well advanced in ripening, and fhould 
have the proper benefit of the fun to ripen it with peculiar fla- 
vour, by continuing to difplace all ufelefs hung wood, and 
training in the ufeful and regular-placed clofe to the wall and 
efpalier. 

Apricots will now ripen in full perfe€tion; keep the trees 
regular by pruning out any ufelefs autumnal after-{hoots, and 
nail the others clofe to admit the fun, to give the fruit its proper 
flavour. | 

Gather ripe apricots before they become too foft and meally 
tafted; they are in beft perfection while firm, and a A pelanant 
flavour. — 

Complete all shat remains to be done of Shisimer 4 pruning in 
wall and efpalier trees, asin the two laft months; and prune 
out all ill-placed and unneceflary after-fhoots. ‘Frain and faf- 
ten in all the requifite fupply of proper fhoots clofe to the wall 
and efpalier in regular order, and as they advance in length 
without fhortening; both to preferve the neceflary regularity of 
the trees, to admit the fun and free air to improve the fupply of 
young wood to beft perfection; and for the advanced fruit to 
have all poflible benefit of the fun to accelerate its ripening in 
a regular manner, in the fulleft ftate of perfection and richnefs 
of flavour. - 

In vines {till advancing in the fummer fhoots, difplace the 
improper, and continue to nail in clofe all. the fruit-bearing — 
and other proper fhoots in the moft regular order. 

Efpalier-trees of apples, pears, plumbs, snd all other trees in 
that order of training, diveft of all ill-placed, diforderly, and 
fuperabundant fhoots, and let the others be: trained to the efpa- 
lier in proper order. 

Defend the choiceft forts of wall-fruit ripening from.birds 
and infects; thé former by hanging nets before the trees, and 
the latter by placing plials of {weetened water, &c. to decoy 
and drown them; fuch as wafps- and flies. If annoyed with 
ants, place cuttings of common, or Spanith reed, hollowed 
elder, or any thing of a hollowed pine like kind, in which they : 

will harbour and may be deftroyed. 
SEPTEMBER. i 

AS all principal fummer pruning in wall and efpalier treeg 
- was completed in the two or three laft months, nothing mate- 
rial of that operation will now be wanted, except adjufting any 
ie fheots that project from the wall, or have spe 
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* from their places, or training along any that have extended itt 
length, or to reduce others that have overtopped the walls, of 
run confiderably out of their limited .{pace, fo as to keep the 
whole in perfect regularity, and that che full fun may be admit- 
ted toripen the fruit of the feafon, now in mott forts advanced 
to near or full growth. | 

Vines mutt be particularly attended to, it being the principal 
ripening feafun of the grapes, which in this country demand 
every poflible aflittance of the fun, by {till keeping the vine 
cleared from all improper fhoots, and nail the others along 
clofe and regular to the wall, to admit the fun’s warmth in 
full power, equally to the ripening grapes, that they may ac- 
quire perfection before the cold and wet in autumn COMMERCE. 
and ripen with their peculiar richnefs and flavour. 

Fig trees of which the fruit is now at full growth, fhould 
have ail the former trained fammer fhoots continued and nailed 
clofe to the wall, {till in their full extention to admit all power 
of the fun to ripen the figs in belt perfection. 

To plumbs, pears, cherries, &c. in wall trees, give athe {till 
fome attention to. difplacing autumnal lateral growths, and to 
reform irregularities in the general neceflary expanfion: if any 
are détached from the wall, or extended confiderably id length 
fince the laft regulation, nail them up clofe in regular order. 

To efpalier trees of apples, pears, Xc. give any neceflary te- 
gulation or adjuftment in difplacing any ufelefs, and tying in— 
the projecting and long extending fhoots as in the wall-aees. 

Wail-fruit that is ripe defend from birds, wafps, and flies, by 
the means adopted in Auguit. Alfo grapes fully ripe guard from 
waips and birds, by putting fome of the beit bunches in bags of 
fine paper, or rather of thin gauze orcrape, that will admit the 
fun, and keep off istects, &c. or defend the whole from birds 
by nailing up nets. 

Ripe fruit will now be g general in-all wall, efpalier, and f{tan- 
dard trees, which be careful to’ gather hen: in beft perfection 
before too ripe, efpecially of fome particular forts, as peaches; 
nectarines, plumbs, pears, &c. for prefent eating 3 

Summer apples and pears in perfection gather for prefent 
fupply, but not for keeping. 

‘Borders defigned for planting with wall and efpalier trees 
begin now to prepare by digging, trenching, and manuring 
with dung, or an addition of frefh loam, where convenient, if 
the borders are of a light dry temperature, or other unfavour- 
able foil. : a 

OcTOBER, | 

THE material bufinefs at this time is to give proper attention 
to the gathering of all winter fruits, particularly apples and 
pears for keeping ; and the feveral autumnal fruits for "soa 

‘ Uppy 


SUPPLEMENT. | 4AS 


fupply, according as they ripen, and in Jate wall-fruits keeping 
all the fhoots nailed clofe to admit the full fun, efpecially grapes; 
and hkewife to prepare borders, &c. for planting wall and efpa- 
lier trees and ftandards this month, and any time next, as like- 
wife to commence winter pruning on fome forts of {tone fruit, 
if the leaves are fallen or decayed. | 

Gather apples and pears now of full growth, both of autum- 
nal eating and winter keeping kinds, all on dry days; and all 
the autumnal kinds, and thofe defigned for keeping, fhould 
be gathered by hand. Apples are proper both for prefent ufe, 
and to keep feveral months; but in the winter pears, few 
are fit for immediate eating, only for ftewing, &c. they ripen 
to perfection as they lie in the houfe, fooner or later, according 
to the different forts, from next month and December, till 
March and April; and thole late spent will keep fome till 
May or june. | 

Carry all the forts as yashered into the Br oltery or any dry 
clofe apartments; lay the keeping forts in heajis to difcharge the’ 
redundant moifture; place the different forts feparate, and 
clofely covered from the air with clean ftraw a foot or more 
thick, to exclude the eatetnal air, by which they will keep better 
and longer. 

Gather dlfo quinces a medlars, fome of the former for pre- 
fent ufe, and the reft for keeping. The medlars are not eatable 
till they are in a ftate of decay as it were, foft and buttery; they 
ihould be laid fome every week in moift bran, to promote and 
expedite that peculiar ftate of perfection. : 

To grapes not yet fully ripened, in many late forts, give all 
poflible afliftance by keeping the fhoots nailed in clofe, to admit 
the full fun to allthe bunches of fruit; and where any bunches 
are entangled, difengage them, that they may hang regular 
in their proper pofition to partake an equal benefit of the su $ 
heat to forward the whole to perfection. 

~ Late ripening peaches and nedtarines continuing to come in 

ali this month, particularly peaches, they require the full fun to 
give them proper flavour; you fhould therefore keep all fhoots 
of the trees cloiely nailed, that nothing may fhade the fruit to 
impede its ripening in all poflible perfection. | 

Planting of fruit trees may be commenced this ee when 
the leaves begin to decay, not material whether fallen or not, 
only determining by.their decaying ftate that the trees having 
terminated their growth for this year, admit of removal. 

Prepare the borders, &c. where intended. to plant any trees 
this or next month, &c. Let borders for wall and ef{palier trees 
be improved where needful, by addition of dung; and tolight, 
dry, or otherwife: unfavourable foils, add a oe of freth loamy 
sie aun ch will prove bengticigl to ve places. aes the trees 
are to be planted. 7 
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NovEMBER. 
IN this month finith gathering any remaining late fruits, pre- 
pare for, and forward all intended planting of fruit-trees, being 
an eligible feafon for tranfplanting moft forts, both for walls, 


efpaliers, and ftandards; alfo the general operation of winter. 


pruning and nailing, which fhould now be forwarded at all op- 
portunities. 


Finith gathering late Feit of apiples and.pears, grapes, Ste. if 


any remain {till on the trees, which fhould be done the firft dry 


days, at the beginning of the next month. 


Wall-tree planting. may now be forwarded in apricots, . 


peaches, nectarines, plumbs, cherries, vines, figs, pears; like- 
wife any defirable apples, to ripen earlier with an approved fla- 
vour; alfo occafionally mulberries, to obtain larger fruit and 
fooner ripe, with flavour improved; generally allotting a prin- 
cipal fupply for fouth walls, particularly of the peaches, nec- 
tarines, apricots, figs, vines; alfo of the others in 2 fmaller 
portion; others on fouth-weft and eafterly walls, and fome on 
north expofures, as morello and other cane plumbs, and 
pears. 

Efpalier tree planting perform in apples, pears, plumbs, cher- 


ries, medlars, quinces, &c. all which, in efpaliers well trained, 


will produce fruit fuperior in fize, beauty, and flavour, than on 

ftandards, planting them fifteen or twenty feet diftance. 
Standard. planting may now be performed in all the hardy 

fruits in their different varieties; as apples, pears, plumbs, 


cherries, mulberries, medlars, quinces, fervices, filberts, all the _ 


hazel-nut tribe, barberries, bullaces, damfons, almonds, wal- 
nuts; likewife the Breda and Bruflels apricots in a warm fitua- 


tion; all which may be planted in kitchen-gardens, pleafure-. 


grounds, orchards, &c. allotting always the fulleft fupply of 
the moft ufefal kinds, as apples, pears, cherries, plumbs, &c. 
and planted from twenty or thirty to forty or fifty feet diftance. 

Dwarf ftandards, having low {tems from halfa foot to a foot 
or two high, with low moderate branches, plant in {mall com- 
partments, ten, fifteen, or twenty feet diftance. 

Winter pruning fhould now be forwarded in all kinds of 
fruit-trees, particularly wall-trees, and efpaliers in, the general 
annual regulation, both among the young and old branches; 
which general pruning is indifpenfably neceflary in all wall and 
efpalier trees every year in winter, any time from this month 
till March, to preferve their requifite regularity within the li- 
mited bound, and their proper fruitfulnefs, and as to ftandard 
tree pruning, the trees having full fcope for their heads to 
branch freely all around and above, they only need pruning 
occafionally to regulate any ill-growing branches, and for which, 
now or any time in winter is the proper feafon, 
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Wall tree pruning may now be performed in general in. 


peaches, nectarines, apricots, vines, plumbs, cherries, pears, 
and mulberries; but as to che fig-tree, it fhould be deferred till 
fpring. eee : 
‘oofeberries and currants may now be planted of all varie= 
ties in full plantation, or as required; have handfome full- 
headed plants of two or three feet high, to bear the enfuing 
fummer; which may be obtained cheap enough at the nurferies 
planting them in the order before directed. 
Prune goofeberries and currants, thinning the branches 
where too crouded, cutting out thofe crofs-placed and decayed; 


> , 


and cut away the fuperfluous lateral fhoots of laft fammer, ex- . 


cept in vacant parts.. | 

Rafpberries may now be planted™in full fupply of both red 
and white kinds, in rooted young ftems, of the laft fummer, in 
rows four feet and a half diftance by a yard in the row, as in 
-the {pring months. | 


Prune rafpberries by cutting out all the dead or old ftems, : 


thinning the young to three or four of the beft on each main 
{tool, and fhorten them a foot or more at top. | 


DECEMBER. 


THE fruit-tree bufinefs of this month is principally the fame , 


as in the laft; that is, if open weather, to prepare ground 
where neceflary, to plant with any kind of fruit-trees as may 
be wanted, or intended for planting this, or the two following 
months when the weather admits; but for fear of fevere froft, 
it is advifable to finifh thé principal planting early in the 
month, all however that is intended before Chriftmas; and as‘ 
to pruning, it may be continued at any time when convenient, 
all this month. ; 

Standard-tree planting may be forwarded now in all forts in 
open weather, as apples, pears, plumbs, cherries medlars, 
‘quinces, mulberries, almonds, walnuts, both in gardens and 
orchards, from twenty or thirty to forty or fifty feet diftance. 

Wall tree pruning may be forwarded in peaches, neétarines, 
apricots, pears, plyumbs, cherries, and vines; and according as 
each tree is pruned, nail the branches horizontally to the wall, 
four, five, or fix inches diftance, in regular order, es 

' Plant orchard trees where intended, as apples, pears, plumbs, 
cherries, &c. in full ftandards, thirty, forty, or fifty feet f{quare, 
to form ftrait ranges each way, may likewife occafionally plant 
half ftandards, grafted, &c. on dwarf {tocks, in {mall orchards 
at lefs diftances. ; : 7 

Goofeberries and currants maybe planted anytime this month 
in open weather, having them with clean ftems and full heads, 
bearing next year, &c. and either planted in a fingle range 
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ound the quarters, &c. of a kitchen garden, fix or eight fect 
_diftance, or in wide crofs ranges, to divide the ground into 
breaks, from twenty to forty feet wide. 

Efpalier-tree planting may be performed in apples, pears, 
fifteen or twenty feet, plumbs, cherries, quinces, medlars, 
fifteen féet diftance. 

Fruit in the fruitery, confifting of apples, pears, mediars, 
quinces, examine occafionally, to remove what are decayed or 
yotten, and keep the whole clofely covered with ftraw, a foot 
thick or more, to exclude the air and damps. 


H 


ADDENDA. 
HE following explanations of feveral articles made ufe of in the 
| decorations of the Table, may be acceptable to our readers, .and 


the following Receipts are here inferted to render this. edition as 
complete as poffible. 


Un Vol au Vent a la Financier. ; : 
LOOK for Ragout Melé, with the addition of cocks combs Put 
intoa puff patte tart. 


-Ressoles. 
MAY be made ofall kinds of force meat, alfo of any kind of cold 
roaft meat. Mince your meat, put it upon the fire with fome butter, 
arfley, thalots fhred fine, thake ina little flour, and moiften it with: 
broth; add alittle pepper, and reduce it to a thick fauce. that will 
hang to the meat, and let it cool; when cold, form your meat into” 
balls.. Dip them in the yoll of an egg, and roll them in bread 
crumbs; put on your pots and when _ fry then of a light 
‘brown, |) : : pe 
ee 
VIDE the Reffoles, withthe difference of bolle your meat up in 
a@ thin pee made of flour and water. 
Caramel Cream. 

TAKEa pint of cream, fix eggs, a quarter of a pountl of fagar, beat 
chee up all together, with a little orange flower water, ftir it over 
the fire till it begins to thicken, then take it off, and ftir it till cold ; 
takea little fugar, boil it on the fire till it comes to a brown colours 
then ftir it into your cream. 

: Sauce Hashé. 
VIDE. yon Sauce Piquante, page 112. 
Pollento. . | 
TAKE, Fane good Turkey corn, and ftew it! with fome good 
QIavys Parmefan cheefe, and {weet oil, feafon it with a little peppers 
fait, and alittle bit of garlick; you Bey likewife throw in a dafh 
of vinegar, 


Oysters 
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Oysters en Beshamel. - | 
LET your oyfters be nicely Rewed in their own liquar, with fome 
parfley, mace, and pepper; let your befhamel be made of fome good 
cream, and a little flour Rirred in when boiled, ull the rawnets is off, 
put it into your oytter liquor. 


. Panella Cream. 
MAKE your cream like the cuftard cream, and ach the cream 
is over the firey let your vanilla be ftirred along with 1t; when done, 
ftrain it through a fieve. 


Marangles. 

SIX whites of eggs beat up fiff, till they will bees an egg, then 
ftir in gently, half a pound of powdered fugar, drop with a table 
fpoon, on paper, that is placed on thiek boards, and bake them ina 
flow oven. They may afterwards be ftuck together with {weet 
meats between. | 


Chatreuse. 

| TAKE a plain copper mould or ftew-pan, line it with fat bacon, , 

have fome carrots, turnips, and parfnips, cut into different fhapesy ’ 

and placed according to your fancy round the fides and bottom, thea 

cover them with f orcemeat, and have any kind of ragout put into 

it; cover it with a bic of pafte, and put it into your'oven, when 

done, turn it out upon your difh, and take off the bacon. 

" — Maintenon Cutlets. 

TAKE veal or mutton cutlets, feafon them with pariley, fhalots, 

pepper, and falt, the yolk of an eggs and bread crumbs, then wrap 
them up in writing paper, and broil them. 


Peas Pudding. 
PUT your ‘peas to boil in a cloth, ‘and when sii done, take 
them out, beat them up, feafon it with a little falt.and pepper, and 
put in one “38 then tie them up again, and let them boil tli done. 


4 


Sauce Robart. 

TAKE two or three onions, let them ftew in fome goed gravy till 

tender, then rub them through a fieve, adda fpoonful of muftard, a 
little bit of peer and falt, and a dafh of vinegar. 


Lobster Sauce. 
THICKEN fome butter with flower and water, and let it boil, 
thrown in a little anchovy effence, when thick enough, put in vane 
obfter, and colour it with the fpawn. 


Mustard. 
DRY your muftard well by the fire, then mix it up with boiling 
_ hot.water, and a good bit of falt; cork it up hot, and do not mix it 
up too thin. 


Fillets of Fowl Larded. 

TAKE the veiny parts of the breaft of your fovh and let them 
be nicely larded, then throw them for five minutes into boiling water, 
to blanch them, then put them into your ftew-pan, with fome good 
gravy to praia, and ierve thera with endive fauce, | _ 
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To make a Razgout Meld. 

PUT fome mufhrooms cut into Gas. into a ftew-pan, with fome — 
" fine livers, two or three artichoke bottoms parboiled, and cut in bits, 
' a bunch of parfley, onions, half a clove of garlick, and a little but- 
ter, turn it a few times over the fire, fhake in a little flour, and 
moiften the whole with half a glafs of white wine, a little cullis, and | 
fome broth; let it boil half an hour, take off the fat, and feafon it 
with falt and pepper; if you have any eggs without the fhell, boil 
them an inftant in water, take off the fkin, and put them into the 
xagout to boil up. : 
Lamb a la Dauphin. . 

TAKE a leg or fhoulder of houfe lamb, bone it, and let it be 
nicely forced, then few the forced meat in, that the lamb may keep 
its fhape; put it in a ftew-pan, with herbs and roots, with fome good © 
broth, and let it gently braize for two hours and a half; when done, 
glaze it, and ferve with a fauce piquante, 


Chantilla Basket. 
TAKE a pint of fugar, boil it up to a crack, thier have fome rata 
fies ready to join together with the fugar, into what fhape you choofe, 
when au filly it up with whipt cream and bifcuits foaked i in wine. 


Salmis of Eels. 

TAKE off the {pine and gut, wath them, fricafee them like 

chickens, and ferve them up with brown fauce, of {mall onions, 
mufhrooms, and a glafs of white or red wine, . 


Fillet of Mutton a la Chevreuil. 

LET your mutton e boned and-laid the ever-night in {weet oil, 
vinegar, and red wine, with plenty of {weet herbs rubbed over it; 
take it out the next day, put it into braize with fome good broth; let 
at go on till tender, then take it out, fkim off the fat; reduce your 
fauce, and ferve it up with your mutton. , 


Fillets of Soles en Beshawet. 
LET the fillets of your foles be nicely bafted in butter, and have 
_ good broth ready to throw them into; make your befhamel of fome | 
good cream and flour ftirred over the fire till it begins to thicken ; 
feafon with pepper, falt, a little mace, and fome parfley; let them 
boil well : together, and ferve it up hot. 


Piece Monté 

CONSISTS of feveral pieces of paftry joined together, accord- 

ing to the perfon’s tafte, may be made into sam sag trees, &c, and | 
As » joined ing fugar, 


Vol a Vent of Apples. 
_. MAKE a compote of apples, and put it into your vol a vent, 
which muft be cut out of a piece of light puff pafte, and baked; 
‘you may cut the pafte either sound or {quare, according to your 
dithes; when the pafte is baked, you muft put in the apples, 


Guteau Mille Feuille 
CONSISTS of feveral pieces of -puff-pafte, bie one upon an- 
other, with fweetmeats hetweens 
INDEX, 


IND EX. 


LE Poffet . - 
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271 Sirloin of, en Epigram” i 
119 pnt forced 
gh 


Page 


Beef, Round of eel De Peek 4 


Steaks rolled yr 3,198 
Rump en matilotte - -ib, 
Bfcarlot- - ye aie: 
Steak Pie. - + <i m Be 
LOveollar: Siti Uo 2B er, 
to pot eos) oe ee 
a Slates ee Re 1 OOOH 
Fung to cure | « Stahy, 
Datch - eu Od 
Hunting -: ab, 
tO catve < =, 992, 3974 
Broth - ~ B4 
S Drink=.,<098 6 ib. 
Bait to keep - (89 
Beeft Cuftard-- ie 
Beet Roots, to pickle ~ 9266 
Bilboquet Fritters - 200 |) 
"Bireh Wine of. = - 306 
Birds, fmall, to pot - 284 
Bifcuit Pudding - = 164 
Bifcuits, common, to make © 218 
Sponge - - 2109 
: : Spanith = e ib. 
Dig ES et Tbe 
: Lemon - ib. 
Black Puddings «- 9° © = 191 
Caps ee _ 220 
Currant Jelly = 234. 
Cherry Brandy -— . 320 
Cherry Water a 984 
Blackbe erry Wine = oe BAe 
«blanc Mange as Sane = 299 


Blanched Cream - - “S25 
- Boiling Butcier ‘s Meaty) 326 
Calf? s Head, ibs—Grafs Lamb, 

279,—A aes 


Lamb’s "Head, 29.——- Leg 
Lamb, 30.—Haunch or Weck of 
Venifon, ib.—Pickled Pork, ib. 
Pig’s Pet titoes «= wise Ae 
Bo. liag Poultry, Sealy Vurkies, ib. 
Chickens, 32. —Fowls, 33. 
Rabbits or Ducks, 34. Bis geons, 
ib. Geefe, ib. —Partridges, ib: 
Pheafants, Bat Snipes or Wood- 


: 
i 


cocks ib. 


Boiling fh, oe atuiber, ib. 
‘Tuya en Maizre, 37.——oalmon, 


“ib.—To dtefs a whole Salmon, - 


{ 


be Ne Bem. 


ib,— Tongues, 
28.--Leg of Mutton, ae 


an 


ib.—Cod’s Head, ib.—Whole 
Cod, 98.—Salr Cod, 39. ita BY | 
Sounds, ib,—Soals, ob: wo THOT; 
40.—-Pike, ib.—C ‘arp; ib.——~ 
 Miollets, 41.—Mackarel, 1b. 
Mackarel a-la- bourgeois, 42.0 


Herrings, ib.— Flounders, Plaifé, | 
and Dabs, ib.—Perch, ib.—— 


Rels, ib. —Sturgeon, 43.--Turtle, 


ib. Court Peron, for boil- 


ing all kind of freth Fifh, 45 


Pombarded Veal | - - 122 
|Baning Geefe or Fowls,.nole 146 
Breakfaf, cold ~~ © += -985 
Bread - - ee as 
pance 6° “tay 
Padding - 162 
to make - ~ * 390 
Leaven - 2 39% 
French; 7-4 - 992 
Adulteration of, to dif- 

: cover <- =. 293 
Brewing, Artof -. .= 325 
Bride or Wedding Cake 219 
Brocoli, to boil ~ - - 3 


Broiling, 64.—Beef Steaks, Gu 
Mutton’ Steaks, ib.——+—Pork 


Chops, 66.—-Ox Palates, ib. - 


Broiling Peay 66 sor EI gcons;b- 21 
|\Broiling f/f, 


647.—Freth Salmony 
ib. Ded Salmon, ib.—Cod, 
68 —-Crimped Cod, -1b. eke 
Sounds; ib.— Trout, ths Mack- 
arel, 69,—-Haddocks and. Whi- 
tings, ib-— Eels, 40.—EHelspitch- 


cocked, ib.—Herrings,. wi 
Brown Gravy °- a> Fee 
Browning, method of mak- — 
“ing, note =.) = 56 
: | Bullock?s Heart to'bake - 60 
Burnt Cream. - “ 235. 
Butcher’s Meat, direGtions for 
fhe .<hotce Of: =: - 350 
\Batter, to make no eS Loe 


to take off any difa- 


greeable tafte from 406 . 


_ to preferve. Scr a 
: oe 
Cebbare Force Meagre “ves ATO 
‘. to boil = 160 
Cabbage 


Pace 


> wae EAS 


' y 


Ce LN a BX. 
_ Page : ~ Page 


Cabbage Pudding "es 169/Carrot Pudding | 4 ER 
Red, to vickle .266/Carving, Art of om gb 
Cacame! Cheain: tomake - 446/Caffia, Candied sere Co ahs. 
Cake common, tomake | .212/Catchup, how to make 245 
Rich Seed, ditto -* ib./Caveach, or Pickled Mackarel 274 
Pound-: = - 2rgiCaudle, tomake’ +. = +309) 
Cream MCS 5 Canligowen, fOrap00 «« w 4268°.. 
_ Wedding or Chriftening ib, = bow. Ses 238° 
Rice — = Re Nie ata ey to pickle <=. 269. 
_ . Gingerbread wou Sb welery, tory Sec a 
.. Bath“. s .«  ib./Chars, to pot Bee aes _- 290 
Shrewfbary - 215 Chantilla Bafket - 448 
Portugal - ‘- ib, Chatreufe - A447 
Saffron’ + - ib. Cherries, Morells, to preferve 242 
Profan <> .- = SGD Ce woited a 2S 
Queen’s = - ib. i Wine 2 oS ae eer & 
Almond *. = = ab Pie iy = “490 
a Lutle Plame = =" 216 Cheefecakes, to make © gop. 
Ratafia fis te Sa eo dine ditto - 208 
. Apricot - - ib. Biead is ub, 
Orange cs 8 abe Rice ee 1b 
_ Lemon > - 218) ¢ Almond — > 209 
. Currant = -. 4b. Lemon Bes Gor 
o Whigs - z ib. 7 | Citron = as ibe 
pe - . €alfs Feet, tw eiies 94 Cheefe; to make - ay eh, 
to ragoo + 104 7 At OPULOR = ~ 408 
Pudding ° - 169 a> 2 Opeam! =. 3 209 
Pig 2: - 189) Sage ~ ibe 
Jelly - = 294 > Sage, in Figures: “410.- 
Calls Head Sop LS aed . “Marigold. * ib. 
* to boil <7 86. Aimitation OF Che- : 
‘to roaft - 51 fhire a cee 
to bake -  59|Cheefe-curd Puddings ©. 2 i497 | 
: to ftew ES 80|CHethire Pork Pie | . 184 
: is 0.2 torhafhy YS? s ~ 91) Chefnur Pudding..7 “si 7-4" v6 
Pie as 182/Chicken Broth Ce /, 2% 
to collar. » 2280 Chickens, to boil ee 
"to-earve = <<. 390 to roalt, 7 = * oa 6 
Calf’s Brains, to fry it 79 * =to broil. ~< - 2°66. 
Liver to ftew = 80  totty, oe "4. 
Heart to bake, «= °. 60 MORGWE ee BR 
Candy Sugar — - - 221 to hath | - 94 
~ Candying “and drying om 25Ol? ‘to fricaflee Beals te 
Caper Sauce 2 erates’ Nic) ee “ehiringrate = 148 
Capillaire a ut BOOT ys a- la braile. 6 2 rb; 
Carmel Sugar: eo 23s geal in Savory Jelly. 144 
Cappy to Dou” 7 ary 6s AO. totrufs 9 e946 
tobake; =. 61 Chinefe, Temple or Obelif 
ce totty:. = aay 2 46). in Coffe Ctionary< 4" 2 Eg 
E to flew - < 87/Chocolate Tart — eee Cle 
ie LA i ape ae 1 Odd. Puffs - 1206 
ve Creameg > Fy 220 


Chirots, to boik 2° 2s. 161 
| | L a Citron 


{ 


INDEX 


Page 
Citron Pudding - ich Cream a-la-Franchepane ip. 
Cheefecakes a = 209 Whipt - 225 
Clary Pancakes =< ron” Spanth = ‘= ib. 
Wine - = 9313 Steeple ~ 226 
Codlins green, to preferve 243 Barley — - 22°57. 
. to pickle ee P| Piftachio - ib. 
Cod’s Head, to boil - 99 Tea - ib. 
‘ toroaft:  - 60 Coffee - - ib. 
to bake - ib. Chocolate - 228 
-tobroil = - 68 Pompadour - ib. 
to flew - 89 Ratafia - ib. 
tocarve - 369 Cacamel - - 446 
Cod Sounds, to drefs whole 98 Vanilla = 447 
dale les ee 39 Rafpberry = - 229 
to fricaffee ~ 98 ‘Ice =e - ib. 
Callaring Venifon - 278)Croquets, tomake  - 446 
Breatt of Veal 279; Cucumbers, to ftew - 86 
Breaft of Mutton ib. to ragoo 108 
_ Beef - 280 to preferve 249 
Calf’s Head - ib. to pickle - 263 
ae - 281 in flices 1b, 
Eels -  tb./Culhis for all Sorts of Ragoos 113 
Mackarel == 282 a Family ditto ~ 414 - 
© Salmons: ‘sib. White - ib. 
Colours for Confectionary, for Fith - -~ 11g 
The Method of preparing, Curd Puffs = 206 
221, The different Co-  jCuring Hams — - 290, &c. 
lours, &c, ib. Bacon - © 292 
Complete. Market - ee Mutton Hams ib. 
containing Directions for — , ' Veal Hams “ ib. 
_ the proper Choice of every _ Beef Hams © 293 
Kind of Provifion, 350, &c.} Neats Tongue ~ ib. 
Confectionary, Art of 221 Hung Beef ib. 
Ornaments in 258). Dutch Beef - 294 
Cordial Waters - 320 Currant Cakes ait, 218 
Court Bouillon, for boiling Jam - ,- 229 
all Kinds of frefh Fith As _ Fritters = 201 
. Cow Heel Soup’ a ORES to preferve in 
| to, fry nee Gap Bunches - 246 
Cows, Method of Golan “gut Pafte 254 
Cowllip Pudding - ~ tga to pickle . - 275 
_ Wine ~ 3og} to ae - gor 
Crackled Sugar Se 222 Win “ - 307 
Cranberries, to bottle - go1 |Cuftards Plain . 210 
Cray-fifh Soup = =, 20 Baked. = - ib. 
| toftew | 9o Rice 21% 
Cream Cakes ~ - 213 Almond < of) He | 
Orange - 224 Lemon ib. 
Lemons =. ib. Orange. «- - ib. 
_ Hartfhorn * e 2257-6) 2 Beet» 212 
Burnt - 3 ib. Pudding - « ‘164 
Blanched -  ib.|Cutlets, Maintenon = . 447 


cn oS ps 


D 
Dairy, Management of 
Damfons, to preferve = 
to dry 
to bottle 
Damfon Wine 
Decorations of the Table 
difplayed in two different 
Courfes, for each Month 
in the Year 
Defert Ifland in Cantedion: 


o s 


ary. 
Devonhhire Squab Pie 
Dinner with Removes, 
up at one fervice 


fent 


Dripping, to preferve, for 


long Voyages 
Drop Bifenits - 
Drying and Candying 
Ducks, to boil — 
: to roaft 
to ftew 
with Green Peas 
A-la-braze 
A-la-mode 
A-la-Fiancoife 
: Pic 
“Lo catve 
Breeding and Ma- 
nagement of 
Duieplins Apple 
Suet 
Rafpberry 
Yeaft | 
Norfolk 
Hard © 
E 


Eel Soup - 
Eels, to boil 
to bake 
to broil -- 
pitchcocked « 
to fry 
to ftew 
to fricaffee 
Pie - 
to collar - 
_ to pot 
Salmis of 
Eges, to fricaffee - 
with Osions and — 
Muthrooms - 


-~ 


448, F ticandean of Veal 


Page Page 
Eggs with Brocoli - 156 
403 with Spinach ~~ ib. 
248] Ego Sauce. BOS es ay 
252 er Buds, to viclile - ae 
301 Wine - - 312 
310| Endive, to ragco . - 109 
Englifh Sacks - - 310 
sternite Sicetas = 236 
381. Peaihered Sugar, to prepare 222 
' {Fennel Sauce - - 118 
260|Fever Water - ” 323 
184 | Fig Wine - 310 
Fillets of Fowl Intded - 447 
385 | Fith Sauce for Sea 3838 
Dried. Diretions fer | 
- 3988 drefling and ES 
219 ing of 389 
250| Floating idland: in Woskeos ; 
33]. tionary - - - 259 
54|Florentine Hares he 153 
84 Rabbits - 154 
_ ib.| Flounders, to boil ser 
145 to ftew - - 89 
146 to fricaflee - 100 , 
ib. ie is - 103 
185|Flummery » (- - 2.38 
374 French -,_ - ib. 
Green Melon in 
$98 Solomon’s Tem- 
170 Sey epi in. 239 
ib.| Forcemeat Balls, - - 120 
ib.| Fowls and Geefe to pot 234 
171 to boil ” = 33 
ib. to roaft m 52 
ib. to ftew - - 83 
~tohafh - - 04 
20 - gsla-braze -- - 142 
42 ' forced’ =". wii ee as 
62 marinaded = - . ib. 
40 to trufs - - 346 
ib. to carve - 362, 363 
47}. Breeding and he ie 
Sor ment of - - 3094 
99| French Barley Pudding - 195. 
193 Bread to make = 392 
231 Beans to ragoo «| 109 
284 to pickle - 268 


1011 Fricaffeeing Neat’s Tongue, 96.— 


_ Sweetbreads white, ab. -——Lamb’s | 
Stones, iby—Calf's Feet, 97.— 


T ripe 


Fo 3) noo. 


Page| 
rage 


"Tripe, 97— “Chickens, ib,——| 


. Rabbits Whi ite, 98-- Ditto brown, 


ib.— Cod Sounds, ib.—Soals,-99. 
Eels, ib. —F ne ee 100--Skait 
~or Thornback, ib.—Oyfters, ib. 
Eggs, 101—Eges with Onion. 


~and Muathrooms. ib. Muth- 
rooms, ib,—-Skirrets, 102~—-—} 
Artichoke Bottoms, ib.- 

Fritters, plain - - 197 
Cuftard alee ay 

- Apple - 198 

Water - = ib, 

' White . ib. 
Hafiv.. - 5 TOG 

Royal Je 199 

Taaty) 8 mi 1b, 
- Rice ~ - ob. 
Chicken 3. =".199 
‘Bilboquet’.. - 200 

Orange -- ete |3F 
Strawberry - 201 
Rafpberry © ab. 

Currants “= > aap: 
German - a 9D 

Fraze, Almond ~< §. « 202 
Fruit in Jelly = - sags 
Ae bolal ye ek eS 

to keep = - 208: 

Froit-Garden, Manage- 

ment of A28 


Frying Butcher’s Mrat, oe 
‘nifon, ibi —Veal Cutlets, ib.— 
Neek or Loin' of Lamb, 72— 
Sweeibreads, ib. Calf’s 

- Brains, ib.—Beef Steaks, 73—— 
‘Tongues, ib. —Ox Bret ib,— 


aa ripe, 7k ‘V4 
Chicken. ib. Aitichoke 
Bottoms, ib. Celery, 44— 


Potatoes, 75>. 

Frying: fvfh, 75—Turbot, ib.— 

Carp, 76—Tetich, ib: —Soals, 

77-—Smelts, ib.—E elk; ib. 

Lampreys, 77—Mullets, 78— 

Herrings, ib.—Oy ters, ib. 4 
tee G 


Gatean Noga oe 259 


Gateau Mitlefieulle = +) 448| - 


Geefe to boil Pua a oA 


N\ 


; ee Page 
i'Geefe, to roaf, + Chey 
to ragzoo rae 105 
Asla-mode - oa 46 

Pie cm = 184 

to trufs mA Ae BAe 

to carve, 365 


Breeding. and Ma- | 
nagemept of - 3098 


Geéte and Howls, topot  _. 284 
Gerkins to pickle - 262 
German Fritters tO cmc a BOD 
Giblets, to ftew - - 84 
Pie's): See Al 2°.) 
“oup o-= * ees | 
Ginger Candied - 253 
Wine bo og = aoe 


Gingerbread Cakes + 214 


Golden Pippins, to preferve 243 ; 
to pickle 274 


Goofeberry Sauce - eee whys) 
Jam oe 2000 
to'preferve — - 246 
in Imitation of .. 
Hops = 247 
Fool - - B05 
Wine - - 308 
Palle yc er oes 
to keep - = 299 
Grenade of Veal a 122 
Grapes, to preferve as ae 
‘to pickle — wee yy. 
‘tekeep — s) >= Sug 
Wine , = : 312 
Grateful Pudding =. - i78 
Gravy Soup 95 19 


Gravies, Cullifes, and flee Sivas 
ces,7112-—A very rich Gravy, 
ib.—Brown Gravy, tb.—Sauce 


Italian, 113——Sauce Piquante, ib. 


—A Cullis for all Sorts of Ra-~ 
g003 and rich Sauces, ib.—A Fa. 
amily Cullis, 114——A white Cul- 
‘lis, ib—. A Cullis for Fifth, ib. 
' +~Ham Sauce, 1 15—Effence of 
Ham, ib.—Sauce for any kind of 
_toalt Meat, 116-——~Sauce for 
Lamb, ib.—Sauce for moft Kinds 
of Fith, ib.—A White Sauce, ib. 
—Sauce Nonpareil, ib.—-Sauce 
sa Pe Pierchouss Vi Tere ex 
: Sauce 


* 319—A relifhing Sauce, 1b.— 


Page 
Sauce, ib.— Bread Sauce, ib.— 
Anchovy Sauce, ‘ib. —— Shrimp 


Sauce, ib,—Oy fer Sauce, ib.—| 


. To melt Botter, .118.—Caper 
‘Sauce; b.-2.Ghalot Sauce, ib,— 
Lemon Sauce for boiled Fowls, 
ib.—Goofeberry Sauce, 1b.—— 
Fennel Sauce, ib,—Mint Sauce, 


‘Yo crifp Parfley, - ib.—Sauce for 
Wild Dack, Teal, ey 
Pontiff Sauce, ib.—Afpic Sauce, 
-ib.—Feorcemeat: Ball, 120—— 
Lemon Pickle, ib.— ——Sauce 
- Hathé>446. 2 Sauce Bonet a Ly. 
Lobfter Sauce, ib. 
Green Caps -— - 220 
»»>Peafe ‘to keep till 
-Chriftmas » os 298 


‘Green Gage Plumbs to pre- 
ferve, 243. —Dried = 251 
H 
Hams, HO Boibiae ck Bay 
to nS ee oe Oe eee 
Effence Qf2-— 0s 1 
- to cure =. 290 


the Yorkthire W. ay 291 


New England ditto ib. 


Mutton. = = (292 

ney eal coe - ib. 

Beef es = © 299 

£0 €arve: 4 - 2 

Bia dade ase ie ee 

Hare Soup>- = = 19 

; Bates, to roaft - ey) 
? to hath wm 5) 95). 
to jugg eo OS, Sat 

FORME tp aso Ee 

to pot is - 289 

to trafs - 349 

to catve - - 366 

Harrico of Matton oe 134) 

Hartfhorn Cream -- i= 1225 

ey a oe, = 239 


Hafhing Buicher’s Meat, 91 Calis 
Head, ib.—Minced Ved 92— 
» Matton hafhed -* > =) g 

Hathing Poultry and Game,’ 93— 
Turkies; ib.——Fowls, 94—-.- 


ae aes 


f ; ‘ | a es [ N. D. E no 


Page © 
Seiad bs ib.—_Wild Ducks, 
ib.—Hares, 95—Hare Jugeed, 
Hb.==V ention, ib... 


Hafty Padding »°-  .. - 168 ~ 
Fritterse+.2)¢350¢ 198 
Hedge Hog - + 237 
Herb } tudaiio re oe eS 16s 
Herrings, toboil.-.~ » = 42 
tobake — - 62 
to broil - att gs 
to fry — 78 

Pie -- - 195 
| to pot as 289 
Hodge Podge - ee 
Hops, to boil - = 16% 


Houfekeeper's Calendar of 
thé various Articlesof Pro- 
. Mifion for the different 

Monthsinthe Year. = 975 


Horehound, Candied - 253 
Houfe-Lamb, Fore-Quarter : 

of, to roaft teas 2 8S 

7 to ragoo = __ are 104 
Hunting Haeeieg = = 3266 
nt] Be Je ae 

Jam, Rafpberry - ~ = 230 
Strawberry =. <=". ab, 
Apricot - - ab, 

Goofeberry - 2 ib, 
Black Curtant\.~ 7 ~’- 91. 
jJaunmange - ee ey 
ice Cream- |. = - 229 
Tcingsifor Cakes — fa 994 


| Jellies, 231—Calf’s Feet, -ib.——- 


Harthhorn, 292.-—-Orange, ib.— 
Fruit in Jelly, 299 -——Blanc- 
mange, '1b.— jaupmange, 294— 
Black Currant, ib.—Ribband, 
235— Savory Jelly, be 


Indian Pickle: - a Ona 
infeéis, Compofition tode- - e 
eey : Bi ae sae 
K % a is 
Kidney Beans, to boil - 160 - 
to pickle 207 | 


Ratelten. Garden, Direétions 
for the Management of in 
the various Months inthe 
Year - ee! AS 
hiss. es 


Chickens, ete or HTady Sunderla ad’ § Padding 176 


“LOD 5 


INDEX 


Page 
Lamb, Neck or ate of, to fry 72| Mackarel to carve - 


Grafs, to boil - 


Leg of, to boil -' 
to roaft -— 
cian ata of, forced 
Pie - 


, Fore-quarter, to carve 
Lamb’s Head, to drefs we 
Stones to f ricaffee | 
Bits 2 ie 
Chops en Cabins 


Lamb a-la-Dauphin — 


Fouiprey®, to fry a 
‘ ‘to flew ~ 
to pot ° 
Lagarofla Wine = | 
Larks, to’ roae 6 3 aw 
A-la-Francoife 
to trafs. << a 
Lavender Water «©: 
Lemon Pudding - 
Puffs - ‘ 
Cheefecakes ~~ 
Cuftards ~ 
Cakes - 
Bifcuits - 
Cream = 
Syllabub . * 
Water = 
Peel Candied - 
Wine - 
Sauce = “ 
~ Pickle oo 
atta ce x ~ 
Brandy. ‘= 
ebeaiae ° - 


Lettuce and Peate, to ftew 
Livers of Poultry, to neg 
Lobfter, to roat 
' Pie = 
to pot : 
Sauce Lt anes 
Lorrain Soup =, - 


Macaroni Soup “ 
Macaroons - ~ 
Mackarel, to boil - 
‘“-", to bake ” 
tobroil | + 
to collar . 


3 


| 


Page 


379? 
Made Dithes of Butcher's ee 


aes 


_a-la-Bourgeoife, 129 


‘and Udder forced, 194. 


Mutton kebobbed, ib. 


1 41°Botabarded Veal, ib." 
Fricandeau of Veal, ib.—Veaj 
Olives, 122 — Grenadines of ° 
Veal, ib.— Veal Cutlets en Pa- 


plotes 122 — Porcupine of a. 


reaft of Veal, ib. -. Veal 
Calf’s 

Head Surprife, 124—A Calf’s 

Pluck, ib,———-Loin of Veal en 
nutans 125—Pillow of Veal, 
Shoulder of Veal a-la-. 
SEM 125: Sweet- | 
breads of Veal, a- AS Dauphine, 
126 Si cethitads en Gordi- 
neere, ib. — Sweetbreads_ a-la- 
daub, 127—Scotch Collops, ib. 
Beef Collops, 128 Beef a-la- 


| ° daub, ib,—Beef Tremblant, 12Q6 
3) Beef kidnies a-la-Bourgeoife, ib. 


Beef a-la-mode, ib.—Beef a-la- 
Royal, 13—Beef Olives, ib.— 
Bouille Beef, 131.——Portugal . 
Beef, ib.—Sirloin of Beef en 
Epigram, ib. The infide of 
a Sirloin of Beef forced, 192— 
A Round of Beef: forced, ib.— 
Beef Steaks rolled, 133-——-— 
Beef Rump en Matelotte; ib.— 
Beef Efcarlot, ib,——Tongue 


Tripe a-la-Kilkenny, 1b. 
Harrico of Mutton, 1b.--Shoulder 
of Mutton furprifed, 134—To 
drefs the Umbels of a Deer, 1.95. 
Leg 
of Mutton a-la-haut-gout, ib. 


Leg of Mutton roafted »with 
Oyfters, ib. 


Shoulder of 
Mutton en. Epigram, 136 


‘Sheeps Rumps. and Kidneys, 
4b. 


‘Mutton Rumps_a-la- 
braife, ib. Mutton. Chops 
in difguife, 137—A Shoulder 
of Mutton called Hen and 
Chickens, ib.—A Quarter of 
Lamb forced, ib,—Lamb’s Bits, 


—138—Lamb a-la-Befhamel, ib, 


Lamb Chops en wang ib.— 
Barbae 


Barbacued Pig, 139.———A Pig 
au Pere Duillet, ib. A Pig 
Matelote, 140.——-Sheeps Trotters 
en Gratten, ib. 

Made Dithes of. Pouliry, Se. 
Tarkey a-la-daub, 141. Turkey) 
ina Hurry, ib.—Fowls, a-la 
braife,142\—-Fowls forced, ib.— 
Fowl: marinaded, ib.-——-—- 
Chickens chiringrate, 143. —— 
Chickens a-la-braife, ib,-——— 
Chickens in Savoury Jelly, 144. 
Pollets a-la-Sainte Menehout, ib. 
Ducks a-la-braife, 145.—Ducks 

-a-la-mode, 146.——Ducks a la- 
Francoife, ibn—A Goole a la- 


mode, ib. A Goofe mari- 
naded, 147.——Pigeons Com- 
pote, ib. —French Pupton 
of Pigeons, 148. Pigeons a 
la-braife, ib,.———-Pigeons au 


Poife, ib. aot s we: Wricandeat of 
Pigeons, 149. Pigeons a-la- 
daub, ib. — Pigeons a-la- Souffel, 


150. Pigeons ina Hole, ib. 
Jugged Pigeons, ib. Par- 
tridges a-la-braife, 151. Phea- 


fants, ditto, ib. ~—— Snipes or 
eens in Surtout, 152, 
Snipes, with Purflain Leaves, 
ib.— Larks a-la- Francoife, 153: 
Florentine Hares, ib. 


Pagel 


Xx. ‘ 

Page 
Marmalade, Orange = 255 
Apricot ab, 
Quince » . ab. 
Tranfparent 256 
Marrow Pudding » a1b4 
Mead Wine * 316 
Millet Podding = 195 
Milk Soup - ° 13 
. with onions 14 

Mince Pies - 189 | 
Mint Sauce» ° ° 419 
Mock Brawn - 205 
| Turtle Saace - 23 
Moonfhine in vena ‘ 
ary = 258 
Moor Games t to pot = 986 
‘Muffins, to make 992 
Mulberry Wine = 309 
Maullets, to boil wi 4l 
to fry ° vis) 
Mufcels, to flew 2 90 
to rag30 2 107 
Muftard to make = 447. 
Mutfhrooms, to fricaffee - 101 
to ragoo 107 
Loaves — 158 
to pickle 270 
Catchup ib. 
Powder ib. 
_ to keep ele) 


to pickle for ufe 
in long ee 


Ditto Rabbits, 154. =, Jusget peortos Broth 24 
Hare, ‘ib. —Rabbits — fur- a-la- -chevreuil 448 
prifed, ib. Rabbits in Cafe- to boil =~ 28 
role, 155.—Macaroni, ib. to roaf 4] 
Amulets, ib.—Amulets of Af- Haunch of; to ates a 
_paragus, ib. Oyfler Loaves, like Venifon ib. 
ib.—Mufhroom Loaves, 156.—t" Steaks, to broil . 6g 
Eggs and brocoli, ib.—Spinach hafhed - = 
and Eggs, ib,—To make Rame- to ragoo = 105 
quins, 157.0 Harrico of == 134 
Made Wines = « 307 Shoulder furprifed ib. 
Maigre Soup aie) Oe er Kebobbed - ib. 
Mallards, to catve a ABA a-la-haut -gout 135 
Mangoes, to pickle - - 261 roafted, with Oyfters. ib. 
Marangles, tomake ~~ 447 Shoulder of en 
‘Marketing, diretions for, 350 Epigram - «© 136 
Articles in Seafonin the = Ramps. a-la-braife ibe 
| different Months 375 Chops in Difguife 137 
IN, 5 : ae utton 
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Page 
Mutton Shoulder a called Et noe 
; _ _ Hen and Chickens 137 Panada, to.make - - 203 
4 ae “ - 180] Pancakes ate Mes tsi A OO 
to carve. - 368, 370 Cream , - ~ 21D. 
_ Breatt of, to collar 29 Rice Te aca ere 
Hams = - 292) Pink coloured - '97 
| ) ge ea aga SGP en eID. 
Nasturtiums, to pickle - 269/Parfley, to.crifp. ie ats) 
Neat’s Tongue flewed = 82 >. to pickle.“ <4 4.6) eae 
to fricaflée + 96 Parfnips, to boil - - - 161 
i .to cure. =. +293) Partridge Soup, = ~ 1g 
5 Fartridges, to boil * - 34 
Oatmeal Paddiite =; = 168 to roaft pins 25 
Olive Pie = “= 182) tofiew  - ~ 85 
Onions, to pickle - - 266) tohahh -- .- > 94 
ings Pudding - - 192 a-la-braife - 151 
Pavts ese - 191, 205} to trufs -. 348 
we Cota: ae a. - 271 tocarve - - 364 
Cakes. _ +214 Pale, Pug: ~" = MOE ie ag? 
_ Cream ed Le aoa Short Cruft - - ib. 
Vey. ect a2 6; 29 good one for large Pies” ib.. 
_to preferve -~ ni ae a a flanding Cruft for 
Peel, candied -. -  - 250 great Pies - - 180 
Compote <=.» _2654 ‘for Tarts. <.4.45 4-7 ab, 
Chips... - = 4 B55 for Cuftards . 9 ¢.—"- vib. 
Marmalade - - ibe Rafpberry - = = 254 
PoGer....- = = 302 Currant. ele Ge? = Ib, 
“Wine. «4 = # | gre Goofeberry & cee 1D, 
“Brandy 2+. . - 3Il Patties - ~ - . 188, 194 
cong s'  Waten i. -  322|Peaches, to preferve - - 204 
Oniemenc: In Confectionary 2571. 6 Dried: eis ae O25D 
Orgeate -. - - ee BOOT: topickle = = - 273 
Ox Palates, to broil. » =, 66!Pears, compote of - at .254 
CO PEW ch 5 < 82| Peafe Pudding to make - 447 
_ tomarrinate - ib.|Peafe and Lettuce, to ftew 86 
; _ topickle - ~ 29% Francois. - + = 111 
Ox Tongues, tofry - = 17 Green, to keep till: 
Feet or Cow Heel, to . _ Chriftmas => = 298 
= fry, ~ - - ib. Soup, White - ace & 
- Oxford Santaces: to make 294| Green -« ine a 
Oyfiets to fry -. - = 78|Penny royal Water - - = *get 
en Befhamel. ~. 447|Peppermint Water-.. - = ib, 
to ftew - . =? QO} Perch) to.boil: Sef Peat ae ae 
‘Scollopped. - - ib.) Pettit Patties - = 204 
to fricaflee ... - - 100 Pheafants, to boil == - 35 
toragoo - - 106 tO roalh. = ipa eR: 
Saice ag ye oe ry] to-flew> 24a Be 
eaves ek ke. BD a-la-braife .- = 4951 
to pickle = ~ 276 te.teuds eo u'= S948 
SOUD = «= . =: 20 . 364 


tocarve - =. 
* Piccalillo 
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Page | Page 
Piccalillo, or Indian pickle 271{ . Pie, ib.—Fine Patties, 188.—3 
Pickling, Mangoes. » - 261] Tomakeanyfort of Timbale, ibs” 

(arkins ' 262) Pies, made of Fruit, &¢.——— 
~ Cucuabers - ( 263] Apple Pie, 189.——Apple Tart, ~ 
Ditto in Slices’ ~ ib.| ib—Cherry Pie, 190.—Mince- 
Walnuts ' ~ 264| Pies, ib.——Orange or Lemon 
- Red Cabbage 266|. Tart, 191.—Tart e Moi, ib. 
Onions . =. ib.| ” Artichoke Pie, ib. —Vermicelli 
Samphire 264] © Pte, ib. 
Kidney Beans ib.| Pies, made of Fi/h, &c.——Eel — 
Barberries” 968} Pie, 193.—Turbot Pie, ib—— 
‘Beet Roots - -  ib.}|  Soal Pie, ib———Flounder Pie, 
Radith Pods -- ib.| ib.—Carp Pie, 194-——Tench 
Cauliflower. 269} ~~ Pie, ib.—Trout-. Pie, ib,—— 
‘Artichoke bottoms ib.|’. Salmon Pie, 195. — Herring Pie, 
WNatturtiums ib.| ib <Tebher Pie, ib. ee 
Muthrooms - 290} Pigs to’ roaft < ~ 49 
Catchup ib. to bake OP Gas 60 
Powder © 1b. Barbacued ele 18g 
Walnut Catchup = 271 vau-pére duillet’ yy -. =. -ib. 
. Indian =». 1b, Matelote = -. =~ 140 
Afparagus -. a72| . - tocollar | ~ 3 BBR 
to carve - - 368 


a ® : <= ~4 ab: 
Elder Buds 273 
Peaches,and Codlins ib. 


Pigs Pettitoes, to drefs ws BG 
Feet and ears to ragoo © 104 


Golden Pippins . 274 . tofoufe 209 

Grapes: 80 ee ib. Pigeons,. to boil ae at 94 

Red Currants a Ng ee ae — to reaft , ms aay 

Caveach e< tb).2: to brow = 66 

Smelts - an6t~ 3 to fiew Be ee 

Offers 2p gD. . . to fricaffee’ = OF 

Artificial Anchovies 277 , Compates. = 27" 147 

+ Ox Palates ib. French Pupton of ib. 
Piece Monté, to make 448 va-lacbraife 9 <%=: 148 
Pies, made of Buicher’s Meat, au.poife oie 
180.—Beef Steak Pies, ib. _ Fricandeauw of . ib. 
Muttog Pie, ib,——Veal Pie, a-la-daub . ib, 
181.——A rich Veal Pie, ib. a-la-Souffel . 150° 

“Lamb or Veal Pies: in high| ~~ ‘ina Hole fai Shy: 
Tatte, ib.—Venifon Pafty, 182 Jugged. = ib. 

- Olive Pie, ib.——Calf’s Head | : Pie ee eee to 
‘Pie, ib.—-Calf’s Beet: Pie, 189. . to pom. = 286 
Sweetbréad: Pie, ibx—Chefhire| to.trufs - 347 

~ Pork Pie, 184———Devonfhire| ~ -tocarve = 394 

‘. Squab Pie, ib. Gere Breeding and Ma- | 

_ Pies, ‘made of Poultry, &e. 184. . nagement of - 398 
“A olain Goofe Pie; 1b.——— ci to boil. eee ES, 

- Giblet Pie, 185——~—Duck Pie, to bake with iveeaiaat os 
ib.—Pigeon Pie, ib. Chick=|: 2°, toflewis. 05 ee 88. 
en Pie, ib. Partridge Pie,|° . fricandeau of — eae 
186. Hare Pie, 187—Rabbit; topet => = . 288 


au  gMea Pillow” 
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Pee Vek Ore 


Pine Apple, to preferve  - | 


Pink coloured Pancakes 
Piftachio Cream ee 


Plaice to boil ° * 
Plumb Porridge, to keep 
- Padding “ 


Cakes; Little ditto 


Pollenta to make aor 


Pompadour Cream - - 
Poppy Water eee 
Pontiff Sauce - - 
Porcupine of a Breaft of . 
Veal ee “ 


Pork pickled to boil ~ 


Pork, to roaft - 
Chops, tobroil = - 
to, pickle © 
; tocarve « ~ 
Portable Soup - 
Portugal Cakes - s 
Poffets - : 
Potatoes, to fry . 
to boil ~ 

pudding  =—s_ 

on the culture of. 

: topreferve = 
Potting Venifon == 


arble Veal —s = 


Tongues - es 


_ Geefe and Fowls 


Beef we - 


Pigeons - 
Woodcocks = 
Moot Game - 

' Small Birds - 
‘Eels « 
Lampreys) ss 
Smelts  _ ~ 


Pike oe" ~ 


Salmon - = 
Lobfters » — 
Shrimps “ 
Herrings " 
Chars la 
Poultry, Management of, 
General obfervations on, 
Pound Cake — - - 
Prawns to few “ 


Page | Page 
124 |Preferving Apricots | - 240 
241 | Peaches 00 2? ofeicib, 
196 | Quinces ime 2. HB 
227) | Barberries | - Z4i 

42 | Pine Apples ib. 

22 | Grapes - 242 
168 Cherries ed: 
216 | ' Green Codlins 249 
446 | Golden Pippins ib. 
208 | Green Gage Plumbe ib. 
322 | Oranges - 244 
1 Rafpberries o) (245 
c Straw berries Se, 
122 } Currantsin Bunches 246 

30 -Goofeberries - ib. 

49 | Ditto in bmita-. 

66 } tion of Hops 244 
205 | Damfons - 248 
374 | Walnuts - ib. 

25 Cucumbers 249 
215 | - Dripping on voyages38 3 
go2 \Prune Padding Se i 

ae Profan Cakes 0 + 21g 
161 |Puddings Botled, 162 Bread 

191} Pudding, ib. Batter Pud- | 
431| ding, 163—Cuftard Pudding, 
432| 164-——Quaking Pudding, ib. 
2831 Sago Pudding, ib.__—Marrow 

ib.| Pudding, ib.-——Bifcoit Pud- 
284| ding, ib.——-—-Almond Pad-_ 

ib.| ding, 165 Tanfey Pudding, 
ib. ib. Herb. Pudding, ib. 

ib.| Spinach Pudding, 166.—Cream 
285; Pudding, ib.—-—Hunting Pad- 
286) ding, ib. Steak Pudding, 

ib. |. 167—Calf’s Feet Pudding, ib. ~ 

ib.|’ Prane Pudding, ib.— Plumb ~ 
287| Pudding, 168—Hafty Pudding, | 
ib.| i1b.—-Oatmeal Pudding, ib. 

ib.| Suet Pudding, 168 Veal 
288|- Suet Pudding, 169—Cabbage 

ib.| Pudding, ib. ———-A Spoonful 

—ib.| Padding, ib. ———- White Pud- 
289] dings in Skins, ib. Apple 
ib.| Pudding, 170~—~ Apple Dump- 
ib. {| lins, ib,—--—Suet Dumplins, ib, 
ib. | Rafpberry Dumplins, 1b. 

394{ Yeaft Damplins, 170 Nor- 
4o2{. folk Dumplins, 171:——Hard 
213|. Dumplins, ib.-—-Fotatue Pud- 

“90 


ding, ib.—Black Puddings, 171. 
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Puddings | ' 


INDEX 


Page 
Padding Baked, 142.-—-—Vermi- 
celli Pudding, 1b,—-—Sweat- 


meat Pudding, ib.——-Orange|Ragoos of. Poultry, 


Padding, 1b,—-Lemon Pad- 
ding, 273. -Almond Pudding; 
ib —Rice Pudding, ‘1b. 
Millet Padding, 175.—-—Oat 
Pudding, ib.—_——Tran{parent 
Pudding, ib. -— French Barley 
Pudding, 1b.——Potatoe Pud- 
ding, ib.——-Lady Sunderland’s 
Pudding, 176.——Citron Pad- 
ding, ib.——Chefout Pudding, 


' Page 
Fore-Quarter of HoufeeLamb, 
ib.——Beef, ibp—Mutton, 105. 
Vegetables, 
He. A Goofe, 105. eeLivets 
of Poultry, 106.———Oyfters, ib. 
Mufcels, 107.——Muthrooms, ib, 
Artichoke Bottoms, 106.—Af 
paragus, ib.—Cucumbers, ib. 
—Cauliflowers, 109.—French- 
Beans, ib —Endive, ib. —Cab 
bage Force-meagre, 110.—-—— 
Afparagus forced in French 
Rolls, 111.—Peafe Francoife, ib. 


ib.—-Quince Pudding, ib.——|Raifin Wine © = 307 
Cowflip Padding, 177—Cheefe- Ramequins to make * 957 
curd Pudding, ib. Apple| Rafpberry Dumplins 170 
Padding, ib. ~- Newmarket Fritters =~, 2048 
Padding, 178.-——A Grateful Tart ey te 
Padding, ib.—Carrot Pudding, Cream - 228 
ib.— Yorkfhire Pudding, ib. Jam - 230 
| Puffs, Sugar - 2° 205 Patte « - 257 
Lemon = 206 Wine - 319 
Almond «+= =. + ib. Brandy - gis 
Chocolate = ib.| Rafpberries to preferve 245 
Curd *« » =» — ib.| Ratafia Cakes > 217 
Waters ~ “90% Cream | ie a8 
Pallets a la Sainte Mene- © j|Reffolesto make |= < 446° 
hout — = - 144!Rheubarb Farts - 204 
Q |Rheubarb cakes, candied 254 
Quaking Pudding =~ _ 164| Ribband Jelly = 295 
Queen’s Cakes = 216] Rice Soup om - 14 
Quince Wine - 313 Pudding =~ 174 
Quinces, to preferve = 240 Pancakes = = 196 
Marmalade 255 Fritters #3454199 
Compote of = =~ | 2541 Cheefecakes - 208 
R | Cuftards =) ght 
Rabbits, toboil ~— = 33 Cakes > « = 214 
to roaft Ba Be Milk | < 305 
to fricaflee, White 98 Roafting Butcher’s Meat, 45. 
Brown ib.| Beef, 47. Matton and Lamb, 
Florendine 154| ib.—~- Haunch of Mutton drefs 
Surprifed  .‘ -  ib.| fed like Venifon, ib.—-—-Fore- 
in Cafferole 155| Quarter of Houfe Lamb, 43.— 
Pie -— -~ 187] ‘Longues or Udders, ib.——Veal. 
totrufs = = 350, ib.—Pork, 49. Sijgees Pigs, ; 
to carve + ' 374 ib.—Calf’s Head, 51.--Ham, 


Management of or Gammon of Bacon, ib. 

Radifa Pods, to pickle’ 268| Roatting Poulls'y, 52— ‘Turkies,ib, 
Ragout Melé - '448| Fowls, ib.-Chickens, 59.-Green 
Ragooidg, 102.>-Breatt of Veal,| Geefe, ib—A Stubble Goole, 
ib.—Neck of Veal, 103.——| ib.——Ducks, 54—Pigeons, ib. 
Sweetbreads, ib.—Calf’s Feet, —-—Larks, ib.—Rabbits, 55.— 
- 204.—Pigs Feet and Ears, ib.— Pheafants and Partridges, ib.— 
ces Woodcocks 


\ 


“ENG DYES 


_Woodcoek’s ‘or Snipes, 56—— 


Ruffs. and Rees, ib.— 
57-—~Venifon, ib. 


Roatting Fijfh, 53 — Sturgeon, | 


: ib.—Lobfter, ib. 
Rofe Wine = “ 


Water i 8 
Rofes, Sugar of, in various 
Figures. . - 
S ‘ 
Sack Poffet x 
Saddle of Mutton, to carve 
saffron Cakes. - - 
Sago rs 
Pudding - os 
Salmon, to boils eo. 
to bake: 24: 
to broik - 
Pie i. os 
toeollar =. 
topot 0) 
; to carve ° 
Samphire, to pickle’ «= = 


Savory Jelly rave 


Sauce Kathe, to make ss 


Robart Bs Ste 
; Lobfter = = 
Sauceltalian ©... <<) 
 Piquante ~~ - = 
— for Lamb © - : 


3 White = a 


Nonpareil = / 
a-la-Menehout ~ 

for roaft Meat ~ - 
for moit kinds of Fifth 


for Wild Ducks, & e 


Saufages, to fry - 
to make a 
~Oxford - 
Bologna : , = 
‘Scotch Barley Baath 
Collops - 


Seed Cake a sei pa 


Shalot Sauce 


Sheep’s Rumps and Kidneys 


Shrewfbury Cakes = 
Shrimps, to ftew - 


Pag Be Page 
Smelts,topot = «> 288 
Hares, Smyrna Currant Wine Jo7 
Snipes, to broil. hee Bs 
‘to roaft Da? Be 
‘in furtomt - 152 
307 -with Purflain leaves ib. 
320 to trufs - 348 
Snow Balls - 220 _ 
224 aDifhhof-. - 258, 
Soals, to boil — 39 
302 fillets of, en 1 bethamel 448 
369 torfry 2. - TF 
215] toflew  - ~ 9 BQ 
305 to fricaflee 99 
164} Pie - 193° 
 g7/Solomon’s Femple 3 in Fluai- | 
~ 61|—  mery “ 298 
66'Soups and Broth, 5——Vermicelli 
195| Soup, 6—Soups a-la-reine, 7— 
282) Soup Crefly, 8 — Tranfparent 
(p88) Soup, ib.—Almond one 9— 
370| Soup Sante, or gravy Soup, ib. 
267| Soup and Bouille, 10—-—-Ox 
235| Cheek Soup, ib.——Macaroni 
446| Soup, 11—Calf’s Head. Soup, 
447|  ib.--Peas Soup, ib.—-——White 
—ib.| ditto, 12—Green ditto, ib.— 
113 Onion Soup, 1 3——Milk Soup, 
ib.|. ib. = Milk Soup with 
115| Onions, 14—Rice Soup, ib.— 
116} Scotch Barley Broth, 15—Soup 
ib.| Lorraine, ib. —Soup Maigre, 16 
117| .-=-Giblet Soup, © i7——-Hodge 
116 ee Soup, 1b.——Cow Heel 
ib.| Soup,ib.-White Soup, :8--Gravy 
1i9|,. Soup, 19——-Spring Soup, ib. 
74| Hare Soup, ib.--Partridges Soup, 
296! ib.—Cray Fith Soup, 20.—Eel 
297| Soup, ib.—Oyfter Soup, ib.— 
298; Mutton Broth, 21-—Beef Broth, 
15|- ib.—Beef Drink, —ib. —Strong 
124| Beef. Broth, to keep Pp, 22—— 
212! Veal Broth, ib.—Chicken Broth, 
117} ib.—Spring Broth, ib. Els 
196 Porridge to keep, 29—~-—Mock 
215| artle Soup, ib.—Portable, 25 
go|SpaniithCream - 225 
fance wat 11+6|Spinach, to boil ai 160 — 
to pot - 289 with Eggs” + 156 
Skait, tofricaffee 2) 800 pS Padding: os oa) 166 
Skirrets, to fricaflee i PHOT ca ic ee DOE ERE ps wo ORS Nae 
Smelts, to fry ont 7"| Spoonful Padding wa aie 2OR 
to pickle 


* 


276!Sponge Bifcuits. - . . ~~ 219 


Spring 


Pah 


f 


ND bee 


Everlahting ao 
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$s pring Broth Page 23 3 Pa 
Stag’ s Eleart Water 324| Tanfey Paadions -\ 105 
Steak i -udding _ 167 Fritters Shan 199 
Steeple Cream .220|Tartde Moi | - - 192 
Stewing Butcher's Meat, 79—— |. Rafpberry = g'h!' 209 
Pillcvof Veil, io Breatt of Tart, Green Almond ~ ibe 
Veal, io —Knuckle of Veal,.ib. Angelica, © (= 204 
Neck of Veal, ib.—Calf’s Head, Rheubarb = ibe 
8o0—Cali’s Liver, ib._-Rump Spinach - |. ib. 
of Beef, 8:——Beef Steaks, ib.— Petit Patties ie ees be 
Beef Gobbets, ib.—,—Neat’s Orange - 191, 205 
Tongue. 89—Ox Palates, ib. Chocolate _ -- ib. 
nee Poultry, &c. 83———-Tur-| Tea Cream mi se 2og 
kies,_ib.—Fowls, ib.—Chick-|' Tench, to fry . 76 
ens, 83—Goofe Giblets, 84— Pie a2 = 194 
Ducks. ib.—Bucks with Green| Thornback, to fricaffee . igo 
Peas, 84—Pigeons, 85+-Phea-| Tongue to drefs _ 28, 48 
fants, ib.——Partridges, 85— and Udder forced 134 
Cucumbers, 86——Peafe and to pot. - 284 
Lettuce. 1b. Tranfparen Soup tee y 
Stewing fois ees Carp and} | Pudding 175 
"Bench ib.—Barbel, Se ntent Marmalade 256 
' $8——Pike, iby — “ae 89--—-| Treacle Water ‘ie go4 
‘Soals, Plaife, and Wopnders 89) Tripe, to fry ae 73 
Lampreys and Eels, ib,.—-——| — ta frica flee’ « - 97 
Prawns, Shrimps, or Gray Fith, a-la-Kilkenny 194 
ib.——Oyfters, ib. ——Oytters foufed — 296 
Scbikoneen: 1b,—Mufcels, ib. | Trout, to boil = 40 
Strawberry afer = 200 “to broil = 668 
am ~ 230 to few - 88 
Strawberries, to preferve 245) + Bie = 2) J408 
Sturgeon, tobeil. = 43| Truffing Turkies — | - 9344 
to roaft - 58 Fowls “=. 7946 
Suet Pudding = 168 Chickens © ~~ «10s 
Dumplins _ = = nko Geefe: = 347 
Sugar Puffs . + neh Pigeons - - . ib. 
Sugars, } Method of Prepacing ont Wild Fowl - =. 348 
‘Sugars, Devices in 229 Pheafants.... . = “abs 
Supper (Ball) for twenty people 385 Partridges = ib. 
Suppers of four Articles 386 _ . Woodcocks - ib. 
Surfeit Water - = g922|- Snipes = ib, 
Sweetbreads, to fry 42 Larks ~ 349 
to fricaflee 96 Hares - ib. | 
to razno, 103 - Rabbits _=/ 350 
a-la-dauphine © 126} Turbot, to boil, 36—to bake: 63. 
en Gordiniere ib.|- to fry, 75—Pie, 199 
_ a-la-daub 127| Turkey, to boil, 31—to roaft, 52 
tie aw 183, to ftew, 83—to bafh, 93—a-la~ 
Sweetmeat Pudding: = 172) daub, 141—in a Hurry, ib— - 
Syllabub, Whipt | = 295) foufed, z96—to trofs, 344 
| ~ Solid Meee 4p, Turkey; management of, 398 © 
Lemon ra ibs | Turnip Wine - ° 306 
We: 


Turtle to drefs ie Te 
, Manilla 


INDEX, 


Pent | Page| ; Page 
eat : V | + Venifon, to pot se § 
Vanilla eream, to make =" 4.44 tocarve © = 367° 

Veal Broth, 22—10 roaft, 48/Vermicelli Soup te a 
Fillet of, to ftew, "9 » Pudding aihee Gy.’ 
Breaft of ditto — : ib Pie ° veces ts Ty 

\ Knuckle of, to ftew -  ib.! Vol au vent a-la-financier 446 
; Neck of, ditte - ~3b,} j of apples . 446 
| Cutlets, to'fry 41) Voyages, mode of pteferving 

_ Neck of, ditto 791 dripping for afe in 388 
Minced “ie g2. Umbels of Deer, to drefs 195, 
to ragoo = £O2. W 

Neck of 103 ike to make = 206>- 
. Olives se) 122| Walnuts, to preferve 248 5 | 
_a-la-Bourgeoife = 123 to pickle pec ee 
Loin of, en Epigram 125| Walnuts to keep . ' 300 
Shoulder of, a-la-Pied~- Wainut Catchup o -998 
montoife 125; Water Gruel =x a 304 
Suet Pudding 169} Whigs 's “218 
Fie ~ 181! Whipt Cream ‘ 226 
to @ollar - 279 Sylabub a 236 
to pot oe 284) White Soup = 18 
to marble —_ = 1b.| White Pot - "303 
Hams - - 292 Rice ditto ib, 
to carve 373) White Caudle, * 304 

Vegetables and bbs; Coca Brown, ditto = ib. 

dre(s Afparagus, 158—Arti-| White Wine Whey ib, 


chokes, ib.—Brocolt, ib.—Cau- 


liffowers, ib.—Green Peas, 159| Whitings to broil 3 09 
Windfor Beans, ib. — Kidney| Wild Ducks, to hath 94° 
Beans, 160-— Spinach, 1b, —— Fowl, to trufs "946 
‘Cabhages, ib. —'Turnips, ib.) Windfor Beans, to boil 159 

_ Carrots, 161—-Parfnips, ib. ——-| Wine Poflet . 302 
Potatoes ib.—Potatoes {collop- to. mull . 305 
ed, ib,—Hops, ib. Wines made, from g07to — 320 
Vegetables to keep : 298 Woodcocks, to boil 35——to roaft- 

~ Venifon, to boil. - 30} 56 — in furtout 152—to hath 


———— 


‘to roaft - 57;  94—to pot 286 to trufs 348 
to fry ° 70| to carve, 374, $ 
tohafh - = 95 5 Sr ‘ 
Patty <0 is 183| Yeaft, to preferve 343 
to collar - 2781 Yorkthire Pudding » 148 
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Frontifpiece to face the Title 


Rules for Carving, Plate I. =  362)Rules for Carving, Plate VI. 372 
A grand Entertainment, Firft Courfe 387) Rules for Carving, Plate VII. . 372 
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